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Sausage 
Success 


Birthplace pf Many Famous Formulae 
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Can’t Be Kept Secret! 


One secret in successful sausage-making is the dis- 
tinctive, flavor-goodness of your Griffith seasoning 
formula... and true ‘flavor control” is its secret... 

Griffith spices are purified*—to safeguard your 
product against flavor-taint and inside spoilage. 
Grinding and blending are performed by special- 
ists who have devised many famous formulae. And 
your special blend is laboratory tested for flavor- 


potency, and certified for uniformity—year after year! 


Prague Powder 
( Reg. U. S. Pat. Off. ) 
Made or for use 
under U. S. Patents 
2054623, 2054624, 


The other big secret is the use of PRAGUE POW- 
DER as your chopper cure. It’s the only cure made 
by Griffith’s “flash-fusing’’ process to fix color 
quickly, develop the flavor-aminos, and preserve 
the meat! 

Why not change to PRAGUE POWDER and a 
successful seasoning formula—one that’s strictly a 
secret between you and Griffith! Write for details 


today. 
sr 


| 2054625, 2054626 ) The Grifith aes SHC. 


¢ 28 YEARS - 


In Canada—The Griffith Laboratories, Ltd. 


& Griffith's exclusive Sterilization Process 
U. S. Patents 2107697, 2189947 and 
2189949 




















QUALITY 
COUNTS 


i oe now, more 
than ever! 








Quality in equipment and quality in product have always 
been essential. But in these days of mounting costs gy 
the trend toward a buyer's market, quality is assuming 
even greater importance. 


You want long, trouble-free performance from your cy. 
ters. You want speed in production. You want increageg 
yields. BuFFALO SELF-EMPTYING SILENT CUTTERS are de 
signed, engineered and built with those needs in ming 
Buffalo exclusive knife arrangement provides fast, cogj 
cutting. Batch inspection is constant, because it’s in cleg 
view. Air-operated emptying device cuts emptying time 
to seconds. Records from actual users prove 25% to 50% 
Savings. 


BUFFALO SELF-EMPTYING SILENT CUTTERS guarantee fine 
textured, high yield emulsions, free from lumps ang 
sinews. Your customers will be quick to appreciate the 
finer quality of product. 


Keep your eye on quality. Let us give you complete 
information in person or by catalog. 








QUALITY SAUSAGE-MAKING MACHINES 
John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. ¥. 


Sales and service offices in principal cities 
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Package Illustrations ‘courtesy 
LUER PACKING COMPANY 
Los Angeles, California 


Designs by 
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Half Pound 
Pork Link 
Package 


nelherx 


CROWN ZELLERBACH CORP., WESTERN WAXED 
PAPER CO. DIV. AND LICENSEES IN UNITED STATES 
AND CANADA. P.O. BOX 2444, LOS ANGELES, CALIF. 







Half Pound 
Sliced Bacon 
Package 


The Woman's Viewpoint... . 


It is generally acknowledged among packers 
that smart merchandisers of meat products 
recognize and respect the value of the 
woman's viewpoint when making important 
packing decisions. They know today’s 
housewife fully appreciates the advantages of 
modern packing methods and that she no 
longer is satisfied with the untidy, incon 
venient packaging of yesterday. The modern 
homemaker has learned to select brand by 
package preference. She knows, for example, 
that when buying sliced bacon or pork link 
sausage the Mullinix package is her assurance 
of convenience and protection. It is obvious 
to her that the Mullinix package is greaseproof 
and moistureproof, that it protects its contents 
from the ravages of light and air. She can 
see the Mullinix package is well designed, 
properly constructed, fresh looking . . . truly, 
fresh as a daisy. But above all, she enjoys 
a feeling of satisfaction and assurance 
when she buys her favorite brand of sliced 
bacon or pork sausage in the Mullinix 
package. The first indication of fine quality 
is the appearance of the package itself. She 
knows that a packer who takes pride in 
his packages must produce a fine product 
Remember, the modern day housewife is 
package conscious. To make a hit with her, 
package your product in the Mullinix 
lightproof package. 





BEEF KILLERS 








Pages 101 through 128 The BOSS Fric- 
of the BOSS catalog tion Carcass 
are filled with equip- Dropper lowers 
ment built for you carcass from 
alone. The Knocking bleeding rail to 





Pen shown is included floor safely and 


in this section. It is built quickly. Patent- 
of heavy angle iron and ed features add 
strongly braced. Floors convenience of 
and knocker's platform are of non-skid steel checker plate. operation and economy of space. It is extra 


Sheet metal panels form sides and ends. simple to install and fool proof in action. 








Landing Device 





BOSS Hoists are of all types. Furnished with worm gear 
Our Automatic Landing Device lands beef reducers driven by through V-belts by standard high torque, 
safely on bleeding rail without jerk, and elevator brake type motors. Equipped with raise and lower 
hence without undue strain on structural push button magnetic starter and limit switch, or drum con- 
framing. Used best in connection with the trol switch. Floor type sheaves are furnished. Available with 
BOSS Electric Beef Hoist shown at the right. 5 or 7!/, H.P. motors. 








Our line of BOSS equipment, for meat packers, abattoirs and renderers, is complete to the last detail. 
Whether your plans call for a unit, a department, or a complete plant, write for information to— 


THE Cnetunade wus SUPPLY COMPANY 


CINCINNATI 16, OHIO 









































Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 
allows smoke to penetrate evenly, deeply, easily . .. gives sausages the 


delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 


. these important advantages: 

- 

. Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 

“in Protected Freshness Utmost Uniformity 








ARMOUR 


AND COMPANY 











THE NATIONAL PROVISIONER, Vol. 118, No. 22. Published weekl : i "he N 
NAL NER, » No. 22, y at 407 So. Dearborn St., Chicago 5, Ill., U.S.A., by The Nat 1 Provis Inc. 
ery subscriptions: U.S. $4.50; Canada. $6.50; Foreign countries, $6.50. Single copies 25 cents. Copyright 1948 by the Rational Pesvtslenss, tes. funae 
Registered in U.S. Patent Office. Entered as second-class matter October 8, 1919, at the post office at Chicago, IIl., under the act of March 3, 1879 





MAKE IT YOUR CUSTOM TO SPECIFY CUSTOM 





CUSTOM can give you the tender, eye- 
appealing, flavorful Franks you should 
be getting from your present formula. 





CURE 











CUSTOM Cures ensure the repetition batch after 
batch, of an unsurpassed, uniformly attractive 
product. Your Franks will be better tasting, better 
looking and move faster for your customers. 





BINDERS 











CUSTOM binders are specially processed to bring 
out the true meat flavor. Fine natural juices are 
held in. Texture is smooth and firm. 





SEASONING 











CUSTOM seasonings are the right blend of natural 
spices to give your Franks real flavor superiority. 
Special milling eliminates specks and also gives a 
stronger release of flavor that cuts seasoning costs. 
CUSTOM blended seasonings can be adjusted to 
your particular trade demands. CUSTOM milled 
natural individual spices available, if you prefer 
blending your own spices. 


Write today for further details. 


Custom Good Products, 
Iuc. ‘es 


701-707 N. WESTERN AVENUE, 
CHICAGO 12, ILLINOIS 
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Don’t strain yourself trying to lift today’s 
heavy production costs by old fashioned 
methods. 

Press a button and let the new Yale Load 
King Hoist do all the work. This newest 
addition to the largest line of hoists in the 
world handles loads from 14 to 1 ton. See 
it in action. Call the Yale mill supply 
distributor listed in your local Classified 
Telephone Directory, today, for demon- 
stration. Or send for Catalog L-T. The 
Yale & Towne Mfg. Co., 4552 Tacony St., 
Philadelphia 24, Pa. 


SCALES 
HAND AND ELECTRIC HOISTS 
HAND LIFT AND ELECTRIC TRUCKS 


ety eo 
* sia Cal 
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_ YALE OFFERS NEW SCALE LINE— 
The Load Kings, for the weighing, 
counting, batching and testing of 
all kinds of materials. They cut 
_ weighing time, give you pro- 
longed accuracy, lowest possible 
maintenance, increased scale 


“ON THE MOVE” WITH YALE 
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You can reclaim larger amounts of marketable 
fats, boost your profits and offset high operating 
costs easily ... today! Look what Globe offers 
in Dry Rendering Equipment: 

Globe Dry Rendering Cooker starts your fat re- 
covery program off right by efficient use of 
thorough agitation and modern steam pressure 
and vacuum action. 


Globe Crackling Receiver or Percolator allows 
quick, thorough drainage of all free fats from 
cracklings discharged from the cooker. 


Globe HPM 500-Ton Hydraulic Curb Press puts 
the clincher on your economy program by recover- 
ing more grease from cracklings than smaller, 
less efficient types. Built of heavy materials with 
a high factor of safety, this press is usually main- 
tained at less than 1¢ per ton. 

This Globe equipment was developed after long 
study and consultations with packinghouse engi- 
neers, and has been proved in packing plants all 
over the country. 

Write for information today. We'd be glad to help 
you plan your new installation—at no obligation, 
of course. 

. 

Due to Increased Manufacturing 
Facilities, We Are Able to Make 
Prompt Shipments on 

Cookers and Presses 





See the new Globe Catalog 
for complete engineering 
data on this and other 


Globe Rendering Equipment. 














The Globe HPM 500-Ton Hydraulic Curb Press. 
Patented cylinder tamper and easily-charged 
top-loading device permit rated hourly capacity 
of 1000-1200 Ibs. of unpressed cracklings! 


Dry Rendering Cooker. High 
starting torque motor is 
silent, dependable. The 
agitator shaft is driven by 
a flexible combination “V" 
belt-enclosed herringbone 
reducer directly coupled to 
agitator shaft. Agitator 
paddles are replaceable 
and fully adjustable. 


33 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


The GLOBE Company 2220025: 
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INSPECTION MONEY IN 
'ySDA FUNDS BILL NOW 
ON WAY TO CONFERENCE 


The Senate this week passed the ap- 
propriations bill for the Department of 
Agriculture without a record vote. The 
measure includes an appropriation of 
$11,500,000 for government support of 
federal meat inspection. The bill now 
goes to a conference between the House 
and Senate. . 

In view of the fact that both the House 
and Senate have gone on record in sup- 
port of government-paid meat inspec- 
tion by passing the Kem bill, and de- 
spite the earlier failure of the House to 
provide funds for this purpose when it 
approved the USDA appropriation bill, 
it is believed the Senate’s meat inspec- 
tion appropriation stands an excellent 
chance of remaining in the bill when the 
House and Senate finally reach agree- 
ment on it. 


The conferees appointed by the Sen- 
ate on the agricultural appropriations 
bill are as follows: C. Wayland Brooks, 
Chan Gurney, Clyde M. Reed, Harlan J. 
Bushfield, Richard B. Russell, Carl Hay- 
den and Millard E. Tydings. House con- 
ferees are: Everett M. Dirksen, Charles 
A. Plumley, H. Carl Andersen, Walt 
Horan, John Phillips, Clarence Cannon, 
Harry R. Sheppard and Jamie L. Whit- 
ten. 





RENDERERS' MEETING 











Members of the board of directors of 
the National Renderers Association at 
a meeting in Cincinnati last week dis- 
cussed the present setup under which 
some buyers are making premium pay- 
ments for tallow and grease of low 
MIU content. A committee was appoint- 
ed to go into the matter with buying 
interests and to give consideration to 
the whole field of tallow and grease 
standards and specifications and to in- 
vestigate the prospects of obtaining pre- 
mium payments based on acid content, 
color and possibly bleachability. 

While it was agreed that association 
members ought to continue to cooperate 
in the household fat salvage program, 
it was decided to file with the Depart- 
ment of Agriculture a detailed state- 
ment questioning the need for continu- 
ance of the program in view of present 
conditions in the inedible animal fat 
markets and also calling attention to 
retailer and consumer complaints about 
wide fluctuations in salvage grease 
phices. It was also noted that some food 

Ms are using salvaged grease as a 
‘bss leader” to attract patronage, and 
some advertising and publicity in 





ipport of the program is misleading 
Mthat it creates an impression that 
(Continued on page 45.) 


ClO Votes to End Strike Against 
All Packers Except Rath, Wilson 


HE CIO United Packinghouse 

Workers union has officially ended 
its nationwide strike against three of 
the Big Four—Swift & Company, 
Armour and Company and Cudahy 
Packing Co.—and against John Morrell 
& Co. and several independents, but is 
continuing the strike at six plants of 
Wilson & Co. and at Rath Packing Co., 
Waterloo, Ia. The union’s decision to 
accept the companies’ terms and go 
back to work was made, in most in- 
stances, at mass meetings held through- 
out the country last weekend. 

In ending its strike against four of 
the six major companies the union ac- 
cepted a 9c an hour wage increase which 
it had been offered before the walkout 
was called on March 16 over demands 
for a 29c hourly wage increase, later 
scaled down to 19c, and which the AFL 
union had received, without striking, on 
January 12. Settlement terms varied 
slightly with individual companies but 
in all instances the 9c increase was the 
major issue involved. 

The strike is being continued at Wil- 
son & Co. because of differences on re- 
hiring workers who allegedly commit- 
ted unlawful acts during the walkout. 
Wilson has taken the position that it 
will not rehire strikers who committed 
unlawful acts and that those not re- 
hired can file charges of unfair labor 
practices with the National Labor Re- 
lations Board, or take other legal re- 
course. On the other hand, Swift, Arm- 
our and Cudahy agreed, before the 
strike was ended, to abide by contract 
grievance procedures in the rehiring 
of workers accused of misconduct. 


Wilson Challenges Vote 


“The Wilson action grew out of the 
refusal on the part of the company to 
recognize the validity of a written con- 
tract executed by the parties and still 
in effect,” Ralph Helstein, president, 
UPWA, said in a statement calling off 
the strike against the other packers. 

Challenging Helstein’s report that its 
employes had voted to continue the 
strike, Wilson & Co. charged that the 
union misrepresented its position and 
also that the election was fraudulent 
and said that it had evidence that where 
a separate vote was taken on ending the 
strike in Wilson plants, its employes 
voted overwhelmingly to go back to 
work. Wilson asked that a new election 
be conducted by the federal mediation 
and conciliation service, the NLRB or 
some other “honest agency.” 


On Monday, May 24, Wilson sent a 
letter to all of its employes, over the 


signature of Edward Foss Wilson, presi- 
dent, with the purpose of dispelling all 
misrepresentations of the company’s of- 
fer which have been made. The letter 
said, in part: 

“Many false and misleading things 
have been said about the company’s of- 
fer to end the strike. We want to be sure 
you know the truth about our offer. We 
invite you to return to your old job and 
we assure you that: 1) Your wage rate 
will be 9c per hour more than before 
the strike; 2) You will have the same 
seniority, vacation and other similar 
rights that you had before the strike; 3) 
You will not need to take a physical ex- 
amination in order to return to work, 
and 4) You will not be discriminated 
against in any way because of your 
union or strike activities.” 

Swift, Armour and Cudahy stated 
that they had already reached, or were 
fast approaching, normal operations at 
all plants. However, many of these 
plants had reported prior to the end of 
the strike that they had been gradually 
stepping up production since the back- 
to-work movement started on May 3, 
when workers were invited to return at 
a 9c increase. 

Armour reported that it was obvious 
that workers were glad to be back on 
the job. They came back joyously and 
greeted most pleasantly their fellow 
workers who had gone back prior to 
settlement, an Armour spokesman said. 
Although the company had feared that 
there might be some trouble, such as 
had occurred following strikes in for- 
mer years, there has been none. At the 
Armour plant in St. Paul, where there 
had been particularly vicious fighting, 
an incident was cited which the com- 
pany felt to be typical of workers’ atti- 
tudes. A striker walked into the plant 
following the settlement and greeted an 
employe who had already returned with: 
“Hi, Joe, glad to see you again. This 
time apparently you were right and we 
were wrong.” 


Strike Continues at Rath 


At the Rath Packing Co. the union 
voted on Monday to continue the strike. 
Despite this, however, the company is 
killing livestock and continuing to ex- 
pand operations. Another mass meeting 
of union members was scheduled for 
Friday night, at which it was expected 
that another vote would be taken. Mean- 
while, two representatives of the fed- 
eral mediation and conciliation service, 
Irving I. Pickett and John G. Pennell, 
have been in Waterloo meeting with the 


(Continued on page 30.) 
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By DAVID S. BURT 


ACK in the days of the stone axe 
B and the open fire, the meat indus- 

try was a simple business. Plenty of 
packers have wistfully regretted that it 
didn’t stay that way—and none of them 
more than Jay Hormel. Visitors at his 
plant are confronted everywhere by the 
admonitory slogan, “Keep it simple.” 

Yet the trade’s intricate system of 
nerves and arteries rarely perplexed him. 
He stimulated them by simple shock 
treatment. His talent for simplicity 
echoes across the land with the monosyl- 
labic noun which Hormel immortalized— 
Spam. 

Twenty years before the birth of Spam, 
Hormel had announced the first of his 
magnificently simple schemes. As an 
Army lieutenant, he cabled Washington 
from France that the Army could save 40 
per cent cargo space on beef that was 
boned before it was frozen and shipped 
overseas. Washington adopted the plan. 
After the war Hormel returned to his 
father’s packing business and merged his 
simplicity with another talent—a flair for 
promotional dramatics that moved mil- 
lions of meat cans off grocers’ back 
shelves, and on to Quality Street. 

Hormel is given to extremes. He saw no 
cautious middle course when in 1926 he 
began to introduce his “‘flavor-sealed” line 
of canned meats. Most of them arrived 
with a splash of publicity that drenched 
the national market. Even the introduc- 
tion of a chili con carne brand—one of his 
lesser promotions—was something which 
nobody who saw the Minnesota State Fair 
in 1935 will ever forget. Hormel im- 
ported enough Mexican atmosphere to 
make a corner of the fair grounds look 
more like Acapulco than St. Paul. Hor- 
mel’s chili con carne was launched in a 
scene of lavish carnival, and promoter 
Hormel made only a single error. He en- 
trusted the official announcement of the 
product to the voice, and pidgin English, 
of a Mexican guitar player. 

Hormel had imported a Mexican band 
and taken the guitarist aside for special 


instructions. At a given signal the band 
would play an earsplitting fanfare... 
the guitarist would step up to the rostrum 
and announce Hormel’s chili. Hormel told 
the musician what to say—that Hormel’s 
chili con carne was a flavorful product, 
not too spicy, but mild. The guitarist 
took these instructions seriously, and 
never understood why the audience roared 
with derision when he spoke: “Be sure to 
buy ze new Hormel’s chili con carne be- 
cause eet eez not so hot!” 

Despite this inauspicious christening 
ceremony the product has done well 
enough to warrant a current full-scale 
promotion. Meat canners are following its 
progress intently. Hormel’s reputation as 
a promoter has risen steadily ever since 
1926 when he introduced semi-sterile 
canned ham, cooked in a sealed oval con- 
tainer. 

Hormel had pondered canned ham a 
long while before he promoted it. He had 
approached can makers with visions of a 
collapsible ham can. Can makers were 
skeptical but they focused their tech- 
nological powers on the oval ham-shaped 
can on which Hormel finally staked his 
production. To Austin, Minn., the Ameri- 
can Can Co. dispatched an engineer who 
shaped the first ham can by hand in the 
Hormel plant, and sent back a first order 
for 1,000 of the oval containers. 

The scheme was not new in theory. As 
early as 1893, a Dane named Paul Jorn 
had patented in Germany a quick cure 
for ham packed in sealed tin ovals. Yet 
the idea of making such hams a high 
volume production item was new. The 
product was likewise new to American 
customers, but that, Hormel determined, 
would not last for long. He announced to 
his father one day, “I’ve just signed con- 
tracts for $500,000 worth of advertising.” 

Until this time, meat canners, with the 
exception of Libby and Armour, had 
clung to the theory that quality merchan- 
dise sold itself. To Jay Hormel, quality 
was a springboard to high promotional 
budgeting. In national magazines he 


Since 1926 new varieties of canned meats, and the advertising behind 
them, have profoundly affected America’s diet. 
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jaced brilliantly colored full-page ads 
with scenes of elegant royal feasts and 
paronial banquets. Canned ham was in- 
troduced with an aura of quality it has 
never lost. Today, the oval can carries 
the labels of most prominent meat pack- 
ers. The advertised quality of their 
hams is no myth to those who taste 
them—and few haven’t. 

Until 1926 canned meats were gener- 
ally bought by consumers who couldn’t 
afford anything better. By modern 
standards their reputation was still low. 
Hormel’s quality campaign was an au- 
dacious venture. Yet another meat can- 
ner Was screwing up his courage to 
stump for quality that same year. 
Charles Martin took justifiable pride in 


Broadcast Corned Beef Hash, but ‘too 


many of his labels were gathering dust 
on grocery shelves at the time that a 
pair of young radio salesmen walked 
into his office. Two brothers, A. E. and 
E. A. Nelson, were a sales team for 
WIBO, a 5,000 watt station in Chicago. 
They came to Martin to convince him 
that he ought to capitalize on the 
Broadcast name with a radio show. 


E. A. and A. E. unfurled a large map 
of the territory their 5,000-watt station 
could reach. Martin scrutinized the map 
and asked a pertinent question. “How 
many people live in that area?” 

“Eight million potential hash-eaters,” 
affirmed E. A. and A. E. 

Martin thought for a moment, and 
speculated, “Now, if each one of those 
8,000,000 bought one can of hash per 
month, we’d certainly be in business, 
wouldn’t we.” 

The brothers Nelson nodded. They 
certainly would. 


Those were the days of the home- 
made crystal set, the days when your 
neighbor used to telephone you, stam- 
mering in breathless conceit, that he’d 
just heard Los Angeles on his super- 
heterodyne. Radio was new and fasci- 
nating, but it seemed a dubious way to 
sell corned beef hash. It was only on a 
non-risk basis that Martin agreed to 
give radio a fling. If the Nelsons were 
sold on radio advertising, he proposed, 
they must be equally sold on the hand- 
some profits they could bring to the 
Illinois Meat Co. By way of payment, 
how would they like a fixed percentage 
of these handsome profits? The Nel- 
son’s agreed they’d like it fine. It was 
one of the most unorthodox contracts 
known to radio. Station WIBO received 
a predetermined share of the gains in 
the business. The Illinois Meat Co. 
couldn’t lose, and in fact it gained 
enormously. 


Eddie and Fanny Cavanaugh pio- 
neered the “Mr. and Mrs.” type of radio 
show. At their “Gossip Club” they gab- 
bled about café society, Hollywood, the 
race tracks and inside-Washington. Into 
this never-never land of fame and for- 
tune tumbled the can of Broadcast 
Corned Beef Hash. It was downright de- 
licious, urged the Cavanaughs. It was 
made of the choicest beef and Idaho 
potatoes. The Maine potato growers 
threatened to boycott the product, but 
Broadcast Hash began to sell in Maine. 


It began to sell everywhere. Demand 
was stirring Illinois Meat’s canning 
lines into a frenzy of production. When 
WIBO lost its broadcast channel, Mar- 
tin moved the “Gossip Club” over to 
WBBM from where it went over a na- 
tionwide network. Soon Broadcast hash 
was “rambling with (John) Gambling” 
in the early mornings over WOR in 
New York. Corned beef hash took on a 
new life, and with it canned meats be- 
gan winning a reputation that would 
boost a score of new varieties about to 
be born. Soon arrived the canned frank- 
furter. 

Louis Meyer, a New York packer, re- 
turned from Europe in 1926, deter- 
mined to can the American hot dog. His 
associates pleaded for time to develop 
a new recipe. Meyer shook his head. He 
already had the recipe. His associates 
asked for papers describing the process. 
Meyer again shook his head. He had 
nothing on paper. The process was in 
the head of a German canned sausage 
expert he had imported himself. 

Vacationing in Ihlienwort, the village 
of his birth, Meyer had been astonished 
to find that dealers carried only small 
quantities of loose cold cuts. The Ger- 
mans canned their sausages, and Meyer 
was impressed by it. He figured that 
Meyer can labels might draw customers 
to the sausages that had already earned 
a tidy reputation back in Brooklyn. 
What use was the good name of Meyer 
in a delicatessen where strings of fine 
sausages lay naked and anonymous? 
Meyer was pondering these things on 
his voyage home when he had the good 
fortune to meet an immigrant German 
sausage canner aboard ship. Before they 
passed the Statue of Liberty the canner 
was virtually Meyer’s employe. The re- 
sult of this deal (now the Stahl-Meyer 
canned frankfurter) finally appeared at 
the Brooklyn Food Show in 1928. Popu- 
lar today as a pantry shelf item, the 
canned frankfurter finds another ready 
market at sporting events, where it 
frees the hot dog stand proprietor from 
the fear of being overstocked with per- 
ishables when sales are slow on rainy 
days. Meyer’s canned frankfurter has 
been followed by its legitimate child, 
the Stahl-Meyer cocktail frankfurter. 
And among Stahl-Meyer’s “meats for 
the heart of a meal” has appeared liver- 
wurst, canned on the conviction that liv- 
erwurst, cooked when sealed in its own 
juices, is even better inside a can. 


While Louis Meyer demonstrated his 
frankfurters at the Brooklyn Food 
Show, the pork sausage was on its way 
into metal containers out in Waterloo, 
Ia. This was the work of the Rath 
family, notable for the belief that pork, 
like Carnation Milk, should come from 
contented livestock. The Raths were 
among the first packers to build a “Hog 
Hotel,” a spa where porkers could live 
their last hours in quiet, spacious com- 
fort, cooling in shower baths, climbing 
to the killing room on broad, easily 
graded ramps. Many modern packers 
and scientists alike have advanced and 
practiced the theory that contented hogs 
make better meat, and one student of 
the trade (the inventor of the ham can- 











ning process) even proposed that hogs 
should be killed in their sleep. In any 
event, the Raths and their pork sau- 
sages, like Meyer and his frankfurters, 
enjoyed a reputation they decided to ex- 
tend with metal cans. 

To the pork sausage, a protective 
sealed container had even more value, 
perhaps, than it had to the frankfurter. 
In warm temperatures, the life expec- 
tancy of the perishable pork sausage 
was short enough to slow its summer 
sales. R. A. Rath, now president of the 
company, had seen for many years how 
metal cans could level out the seasonal 
peaks and valleys in pork sausage sales. 
As early as 1916 he had experimentally 
soldered cans inside an improvised vac- 
uum box at 200 cans per day. Later, 
when the sanitary can was double- 
seamed in a mechanical vacuum, Rath 
saw his chance to can pork sausage in 
high volume. Even his experimental 
product ran into fat figures, more than 
a thousand varieties, before he settled 
on the sausage he introduced in cans in 
1930. Its year-round sale today is urged 
by the maroon, gold and white Rath 
label which won an All-America Pack- 
aging Award. 

As the canned pork sausage and 
frankfurter were launched, canned meat 
was rising with the forceful persistent 
push of Armour advertising, and the ex- 
plosive promotions behind a series of 
daring Hormel exploits. Only two years 
after canned ham arrived, Jay Hormel 
announced that he had given shelf life 
to roast chicken. Canned whole chicken 
was conceived in the same packaging 
philosophy that surrounded his ham— 
of tailoring the container to the prod- 
uct. The chicken container was also 
oval. The chicken inside, unlike canned 
ham, was fully sterile. Today, the sedan 
trade is buying enough canned chicken 
to attract the competition of several 
quality packers and hoist a 1947 sales 
peak for Hormel. His chicken is selling 
today in the container he introduced for 
spiced ham. 


Six-Pound Spiced Ham 


Hormel canned spiced ham in 1928 for 
economic reasons. For a number of 
years he had puzzled over an effective 
way to sell “heavy hams.” Trotting up 
the ramp to Hormel’s killing room were 
many giant porkers with hams too large 
to sell as consumer units. Loaves of 
spiced ham were a solution. Hormel had 
previously supplied a small market for 
this product in Pennsylvania coal min- 
ing areas. Spiced ham was packed in 
bladders and chilled solid in square wire 
frames. But Hormel had more heavy 
hams than customers for the spiced 
product. He decided to expand the mar- 
ket by switching from bladders to tin. 
He called on the American Can Co. Out 
came the square-ended key-opening, 6- 
lb. container that nowadays delivers 
semi-sterile luncheon meats to grocers 
in high annual millions. Its key-opening 
tear strip was a piece of gadgetry that 
P. D. Armour had introduced on an ob- 
long can for bacon in 1897. Twenty-five 
years later Sam Allerton of Libby’s had 
given the tear strip a path of least re- 
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sistance to follow around the container, 
by cutting herringbone scores across its 
surface. American Can modernized the 
tear strip by cutting scores in a direct 
line. 

Semi-sterile spiced ham did so well 
that Hormel was inspired to go himself 
one better. He envisioned a pork lunch- 
eon meat—a fully sterile shelf item 
with a label that customers could see 
and remember. His spiced ham labels 
were seen only by the grocer who 
opened the can and displayed the loaf 
as an unlabeled, loose cold cut. Plotting 
to spread the Hormel name to house- 
wives with luncheon meat labels he 
again approached the American Can 
Co. He told them what he wanted: a 
12-0z., oblong, key-opened container, 
side view: sandwich size; top view: 
semi-sandwich size. American Can for- 
warded these specifications to their de- 
signers. 

When Hormel introduced _ sterile 
luncheon meat in sandwich-sized con- 
tainers he kept his ear to the ground 
for sales results. The early reports 
sounded good. Later reports sounded 
even better. After one year had passed, 
American Can was shaping these con- 
tainers at 600,000 per month when 
Ernie Weimer at their Chicago office re- 
ceived a fateful phone call. T. H. Hocker 
was calling from Hormel’s. Weimer 
must catch an early train up to Austin. 
Weimer asked if he should bring any 
special data with him, and if so what 
kind. “Never mind,” Hocker told him. 
“Just catch that train.” 


An order for sandwich-sized tin cans 
was thrust into Weimer’s hand when he 
arrived at Hormel’s. Weimer read it, 
rubbed his eyes and read it again. Jay 
Hormel was given to extremes, but this 
one was colossal. Hormel’s newest 
scheme called for 2,000,000 cans the 
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first month, 4,000,000 the second, 6,000. 
000 the third, and so forth. Weimer’s 
eyebrows rose with the rising can pro- 
duction involved—leaping from 600,000 
cans per month to seven-digit figures, 
Where was the factory space? Where 
were the production lines? But where, 
Hormel inquired, was the risk? If there 
was any risk at all, he was betting more 
than a million dollars’ worth of adver- 
tising on it. A hungry market awaited 
12-oz. luncheon meat, or to be more spe- 
cific, it awaited “Spam.” 

All 65 guests at Hormel’s New Year’s 
Eve party the previous year had re- 
ceived contest blanks at the door. The 
price of each drink was a completed 
entry, a proposed trick name for Hor- 
mel’s luncheon meat. The early entries 
were unimaginative, but after three or 
four rounds of drinks they began to 
improve. Finally a butler brought Jay 
Hormel a slip of paper with the magic 
name, Spam, scribbled across it. 





Publicized by Jingles 


The birth of Spam in 1937 was prob- 
ably the birth of the radio jingle as well. 
Advertising writers spamified lyrics 
to the tune of “My Bonnie Lies Over 
The Ocean.” Spam sponsored George 
Burns and Gracie Allen on the air, and 
Gracie introduced herself with “This 
is Gracie Allen, Spam’s meat-heart 
speaking!” In color comics, the lan- 
guage was enriched with such words 
and phrases as Spamwich, Spambled 
eggs, and “Spam good idea.” Behind 
the scenes of the Spampaign, Hormel 
added canning lines to meet a hypo- 
thetical demand. The rest of the trade 
looked on with varied degrees of skepti- 
cism, derision, optimism and aloofness. 


Canners like William Foeli, an old 
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Court Rules Swift is 


Entitled to $221,861 
in Inventory Subsidy 


Ruling that Swift & Company is en- 
tiled to a declaratory judgment for 
s71,861.51 in livestock slaughter pay- 
ments withheld by Reconstruction 
Finance Corporation on account of in- 
yentory at the end of price control, fed- 
eal judge P. L. Sullivan in federal dis- 
trict court at Chicago decided: 

1. That the U. S. district court, rather 
than the Emergency Court of Appeals, 
has jurisdiction of the issue in the case. 
9, That the Reconstruction Finance 
Corporation was not authorized to im- 
pose the conditions in Announcement 
No. 1. 

3. That the subsidy was not a con- 
sumer’s meat subsidy but constituted 
payments under a livestock slaughter 
program “expressly designed to operate 
for the benefit of the livestock pro- 
ducer.” Continuing in this connection 
the court said: 

“] believe that RFC itself so inter- 
preted the original act and the extension 
act of 1946, because it honored subsidy 
daims for slaughter up to June 30, 1946, 


and paid claims for actual slaughter 


securring after September 1, 1946, and 








ADVISORY COMMITTEE SUGGESTS GOVERNMENT 
RESEARCH ON MEAT MARKETING PROBLEMS 


In making its suggestions for new research under the Research and Mar- 
keting Act during the 1950 fiscal year, the livestock advisory committee 
in Washington last week gave high priority to a recommendation that oppor- 
tunities for reducing retail meat distribution costs be studied. It was sug- 
gested that cost comparisons between methods now prevalent and methods 
involving greater use of prepackaging might prove fruitful. The committee 
said it believed that offering the consumer an opportunity to make a 
selection from prepackaged meats might also contribute to expanded con- 
sumption. 


Also in the field of marketing, the committee recommended a study of 
how changes in a family’s income—particularly a rise in income—affected 
its consumption of different kinds and cuts of meat, taking into account 
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ourselves a lot of questions. We also 

exchanged ideas with retailers, 
equipment manufacturers, paper sup- 
pliers, editors of trade magazines and 
others. This discussion is, therefore, 
built around a series of questions that 
seem to be of greatest interest in con- 
nection with the general subject of pre- 
packaged, self-service meats. 

Two years ago Mr. F. W. Specht, 
then vice president and general sales 
manager of Armour and Company and 
now president of our company, ad- 
dressed a convention of retail dealers 
on the subject of prepackaged meats. 

Then, the interest was primarily in 
quick frozen meats and Mr. Specht’s 
talk was devoted principally to that 
phase of the subject. 

Mr. Specht was not overly op- 
timistic about the prospects of quick 
frozen meats despite the glowing state- 
ments of a great many frozen food 
enthusiasts. You may recall that Mr. 
Specht concluded that the real answer 
as to whether Mrs. Consumer prefers 
fresh or frozen meats would come only 
when she could once again pick and 
choose on the basis of appearance, taste, 
price and convenience. 


Fresh Meats Preferred 


During the last two years, interest 
in most quick frozen meats has waned 
considerably and Mrs. Consumer has 
temporarily, at least, cast her vote for 
fresh meats in preference to frozen. 

Now, don’t misunderstand me. We in 
Armour are not predicting that quick 
frozen meats have suffered a fatal blow 
and we most certainly are not yet ready 
to bury the body. We are only saying 
that the events of the last few years 
have not been too kind to frozen meats. 

Bear in mind, in this connection, that 
all our comments on quick frozen meats 
apply only to retail items. Quick frozen 
meats for hotels, restaurants and in- 
stitutions present quite a different story. 
Also, certain types of quick frozen 
meats seem to offer considerable sales 
possibilities even at retail. We refer 
here to certain kinds of offal items, 
quick frozen poultry, ete. 

In general, however, Mr. Specht’s 
conclusions of two years ago on quick 


Ll’ TACKLING this subject, we asked 


In a speech at the Super Market Convention in Chicago this week, Mr. Shafer, vice presi- 
dent and general sales manager of Armour and Company, gave his views on the future of 
100 per cent self-service meats. 


Page 14 


SELF-SERVICE MEATS 


By WALTER S. SHAFER 


frozen meats of the steak, chop, roast 
variety for sale through retail stores 
hold just as true today as they did then. 

Now, the interest of the retailer has 
switched to prepackaged fresh red 
meats and to prepackaged cured and 
smoked products, such as ham, bacon, 
sausage, luncheon goods and loaf goods. 
We shall, therefore, confine our com- 
ments to this type of product and make 
no further reference to quick frozen 
meats. 


Growth in California 


We don’t know exactly who estab- 
lished the first self-service operation on 
fresh meats. The initial experiments 
probably were made simultaneously in 
several places. The largest concentra- 
tion of pioneer efforts, however, has 
unquestionably been in California. 

That is the place where you can see 
the most self-service operations at first 
hand. You will find, too, that the pio- 
neers in California are very willing to 
share their knowledge and experience. 

The same can be said of self-service 
pioneers elsewhere. There is a healthy, 
stimulating readiness on the part of 
these dealers to exchange ideas on this 
new venture in merchandising. We want 
to express our thanks and apprecia- 
tion to all of the store owners and 
managers who have helped us to get the 
facts about self-service. 


The question uppermost in the minds 
of nearly every retailer we talk to is: 
Should I get into self-service meats and, 
if so, should I go 100 per cent, or 
should I go only partially self-service? 

In 100 per cent self-service, all meats 
are prepackaged and sold entirely on 
a self-service basis. In partial self- 
service, the customer may buy her 
meats through a conventional service 
meat department or help herself to the 
meats displayed in one or more self- 
service cases. 

It is estimated on good authority 
that retailers have so far purchased 
some 30,000 cases that could be used 
for self-service meats. This figure is 
exclusive of frozen food cases. 

No one knows how these 30,000 self- 
service cases are actually being used. 
Some are used for cheese and other 





dairy items. Some are used for cold 
cuts and prepared salads. Others are 
used for smoked meats, fresh red meats. 
hamburger and other meat items. 

There is no accurate figure on the 
number of stores on'a partial self- 
service basis on meats. The number in- 
creases almost daily. It is doubtful, 
however, if the number exceeds 5,000 
at the present time. 

The addition of one or more self- 
service cases for meats to supplement 
the conventional service meat depart- 
ment seems to us to be a move in the 
right direction. Many meat products are 
even now being offered by packers in 
prepackaged form that lend themselves 
especially for self-service. Many more 
such products may be expecetd in the 
future. 

The more prepackaged meat products 
the packer makes available, the greater 
the incentive for the retailer to be in 
position to take advantage of these 
products in self-service. 

There are, of course, instances where 
the retailer is prevented from going 
into partial self-service of meats either 
because of lack of space or lack of capi- 
tal. That is too bad. But, where a re- 
tailer can find the room and where he 
has sufficient store traffic to justify 
an extra case or two for self-service 
meats, we believe he would be wise to 
give it serious consideration. 

The trend toward partial self-service 
to supplement the regular service meat 
department will, in our opinion, con- 
tinue at an accelerated rate. If equip- 
ment is available, we believe we can 
look forward to considerable growth in 
the number of stores offering at least 
partial self-service on meats. 


100% Self-Service Meats 


We scoured the literature and talked 
to men who should know to find out if 
up-to-date and accurate information 
was available on the number and where- 
abouts of stores on a 100 per cent self- 
service meat basis. Our efforts were 
fruitless. So, we decided to make a 
“quickie” survey ourselves to see what 
we could discover. 

We sent a questionnaire to the entire 
Armour sales organization asking for 
the names and addresses of al! retailers 


The National Provisioner—May 29, 1948 


operatin; 
pasis on 
asked fo: 
about ea 
As of 


put our 
country 
self-serv 
some. Bu 
go per ¢ 
the surv' 
These 
ers who 
self-serv 
made a « 
that are 
cent of 
service b 
100 per 
sense of 
go com] 
they ha’ 
100 per 
we inclu 
a 100 ¥ 
would ad 
greatly. 
The h 
cent sel! 
Californ 
stores, 4 
in Texas 
were no’ 
cent sel: 
In all 
we foun 
the Met 
in Chicz 
in Kans: 


Many L 


More 
self-ser' 
istence t 

Befors 
than te 
method 
war yea 
and ex] 
1946, m¢ 
and a f 
the orig 

By A) 


7 aki. 








The Na 





S 


cold 
3 are 
leats, 


1 the 

self- 
ar in- 
btful, 
5,000 


self- 
ment 
part- 
n the 
'S are 
rs in 
elves 
more 
n the 


ducts 
eater 
be in 
these 


vhere 
roing 
*ither 
capi- 
a re- 
re he 
istify 
arvice 
ise to 


arvice 
meat 
con- 
“quip- 
> can 
rth in 
least 


alked 
out if 
ration 
yhere- 
- self- 
were 
ake a 
what 


entire 


ig for 
-ailers 


resi- 
e of 


1948 





operating on a 100 per cent self-service 
pasis on meats, and at the same time, 
asked for certain pertinent information 
about each operation. 

As of April 1, 1948, we were able to 
put our fingers on 178 stores in this 
country operating on a 100 per cent 
self-service basis. I know we missed 
some. But, we believe the list is at least 
90 per cent complete as of the date of 
the survey. 

These 178 stores do not include deal- 
ers who are almost on a 100 per cent 
self-service basis, but who have not yet 
made a clean break. We know of stores 
that are doing as much as 75 to 95 per 
cent of their meat business on a self- 
service basis. They cannot be considered 
100 per cent self-service in the strict 
sense of the word. Some day they may 
go completely self-service. Meantime, 
they have not been included with the 
100 per cent self-service stores. Had 
we included stores that are almost on 
a 100 per cent self-service basis, it 
would add somewhat to the list—but not 
greatly. 

The heavy concentration of 100 per 
cent self-service stores is in southern 
California and in Texas. Of the 178 
stores, 40 are in California and 19 are 
in Texas. There are 13 states where we 
were not able to find even one 100 per 
cent self-service meat operation. 

In all of New England, for example, 
we found only nine of these stores; in 
the Metropolitan New York area, ten 


in Chicago, none; in St. Louis, none; 
in Kansas City, one. 
Many Less than Year Old 

More than half of the 100 per cent 


self-service meat operations in ex- 
istence today are less than one year old. 

Before the last war, there were less 
than ten stores pioneering this new 
method of merchandising meats. The 
war years held up further development 
and expansion,* but by the spring of 
1946, more equipment became available 
and a few more stores were added to 
the original handful. 


By April 1947, the number was up al- 


most 70, and by April 1, 1948, we were 
able to spot 178 such stores. 

Of the 178 complete self-service meat 
stores that we have identified, 114, or 
64 per cent, are independently owned. 
Only six belong to the national chains. 
The remaining 58 are operated by local 
or sectional chains. 

The volume of retail meat business 
done by these 100 per cent self-service 
meat stores varies widely—ranging 
from less than $1,000 per week to $25,- 
000 a week. The biggest single group is 
in the $2,000 to $6,000 per week class. 

The chart on this page shows the 
actual and relative number of stores 
in each volume class. Only 10 per cent 
of the stores were reported as having 
meat sales of $10,000 per week and over, 
and about 34 per cent were doing less 
than $2,000 a-week. The other 56 pei 
cent were in the $2,000 to $10,000 range. 

As might be expected, the chains had 
relatively more stores in the large) 
volume classes than the independents. 

This information comes partly from 
our questionnaire survey and partly 
from personal contacts and interviews 
with leading chains and independents 
in many parts of the country. 


Owners’ Views on Self-Service 


In general, the 100 per cent self- 
service meat operator is satisfied—at 
least outwardly. There are many in- 
stances where the retailer has not had 
sufficient experience with 100 per cent 
self-service and is not in position to 
make up his mind. There are also many 
other instances where the store opened 
with 100 per cent self-service and there 
is no handy basis for comparing sales 
and cost. 

Our survey turned up only a handful 
of those in 100 per cent self-service 
who expressed dissatisfaction with their 
results to date. It is significant in this 
connection that every one of these ex- 
pressions of dissatisfaction came from 
dealers with weekly meat volume of 
$1,000 or less. 

Sales do usually increase with self- 
service. But, be leery of increases that 








-_ LOCATION OF STORES WITH 100% SELF-SERVICE MEATS 


lg AS OF APRIL |, 


| 
‘ men 


1948 


—_ 7 o 10 1 


Eis RN, %3 
6 


=] i. < 


RQ £ 
& 
PAA 
0 0 y 
+ . j 
19°” 1/ 5 | 
‘ Jem, 
\ Va e . be 
pm 4\ 
> 4 . q, EACH DOT REPRESENTS 
. OnE STORE 
g \ bet 
a - 








The National Provisioner—May 29, 1948 


run into the hundred per cents. Most of 
the reported increases were in the 20 
or 40 per cent range. 

When it comes to costs, be especially 
wary. For example, we recently read in 
a leading trade publication that a cer- 
tain retailer who has been quite suc- 
cessful with 100 per cent self-service 
has found that it costs him only 1%c 
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. Sausages in i Casings 


For a finer sausage, use Wilson’s natural casings for your sausage 


products. The uniform appearance and natural color of Wilson’s 


natural casings ensure sausages that SELL ON SIGHT. 






i\__/7 
WILSON & CO. 
Wine\/ 






GENERAL OFFICES 





- CHICAGO 9, ILL. 


In every way sausage is 427 in 


WILSON’S NATURAL CASINGS 
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to prepackage each unit of meat. We 
talked to this man recently and the real 
truth is that the 1%c represents the 
cost of wrapping and packaging ma- 
terial alone. Labor is in addition. Yet, 
the headline and article as written 
would lead one to believe that the whole 
prepackaging job was being done for 
less than 2c per package. 


Plans for the Future 


Based on the available information, 
we can expect a continuation of the 
rapid growth in the number of 100 per 
cent self-service stores during the bal- 
ance of this year at least. Some re- 
tailers who operate more than one store 
and who have had some experience with 
100 per cent self-service meats plan to 
convert additional units to complete 
self-service. Other retailers with no ex- 
perience as yet with 100 per cent self- 
service are planning to get into com- 
plete self-service with one or more 
stores. 


Let me give you briefly some case 
histories and current plans of certain 
leading retailers as an indication of 
which way the wind is blowing. These 
examples have been selected from parts 
of the country other than the West 
Coast where self-service meats are most 
in evidence. 

The first example refers to an out- 
standing local chain in a metropolitan 
area. 

The first store in this group was 
converted to 100 per cent self-service 
meats the latter part of 1947. A second 
100 per cent self-service store was 
opened a few months later. The first 
store was in the $10,000 a week meat 
range and had previously been self- 
service on dairy and delicatessen items. 
The second store was much smaller, 
with meat volume about $2,500 per 
week, 


The sales trend in the large store has 
been satisfactory, but not unusual. 
Gross is lower but shows signs of im- 
proving. The labor cost is too high but 
is improving also. 

In the smaller store the showing is not 
good so far. Sales are off, gross is off 
and payroll is up. If a decision had to be 
made today, there would be no more 
100 per cent self-service installations in 
their smaller stores. 


A third 100 per cent self-service store 
is being opened in a major business 
center. Meat volume is in the $6,000 
range and total volume slightly less 
than $20,000. 

A fourth store is being converted to 
100 per cent self-service and it will be 
the largest of the four. This store has 
been partial self-service since the early 
part of 1946. It is in the $12,000 to $15,- 
000 a week meat range. 

This chain will stop with 100 per cent 
self-service with these four stores until 
they have had a chance to study the 
Operations under varying conditions. 
Any new stores will for the time being 
be partial self-service because they feel 
that with this setup they get most of 
the advantages of self-service and few 
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of the disadvantages that are involved. 


Another outstanding local chain, also 
in a metropolitan area, now has three 
units—all of them large volume stores 
—on a complete self-service basis. They 
plan to convert nearly all of their 
existing stores to 100 per cent self- 
service as quickly as possible. All newly 
opened stores will be 100 per cent self- 
service, based on their current thinking. 

A leading large chain operating prin- 
cipally in the Midwest is thinking seri- 
ously of installing at least one 100 
per cent self-service store in each divi- 
sion as a means of acquainting the per- 
sonnel in each division with this type of 
operation and at the same time, obtain- 
ing further tangible evidence of the 
desirability of complete self-service. 

A number of leading chains are mov- 
ing cautiously into complete self-service 
with the idea of developing more con- 
crete information as a basis of future 
policy. Typical of this group is the 
spokesman for a chain operating in the 
north central states. He is reported as 
saying that until they are satisfied 
that they have worked out the “bugs” 
that keep cropping up from time to 
time, they will confine self-service meat 
operations to just two of their large 
markets. 

Still other leading chains—some very 
large—are on the fence and have not 
even made a single move in the direc- 
tion of self-service meats. 


Changing to Self-Service 


When retailers go 100 per cent self- 
service, sales usually go up, especially 
on certain items such as offal products, 
cold cuts, smoked meats and poultry. 
There are, of course, exceptions to this 
but the retailers who have gone into 
self-service generally confirm the fact 
that these items in particular do show 
the biggest increases. The reasons are 
logical. 

The butcher behind the counter 
ordinarily does not devote a great deal 
of time or attention or display space 
to these items. Also, these items often 
do not look nearly as appetizing in a 
service meat case as they do in a self- 
service case. 

Pigs feet, tripe, liver, soup bones, 
stew meat and similar items take on 
special sales appeal when pre-packaged 
in a transparent wrapper and displayed 
in a self-service case. Many a housewife, 
while reluctant to ask the butcher for 
these items, may pick them up in a self- 
service case, especially when they are 
attractively packaged. 

Gross profit generally goes down in 
the beginning. The retailer is feeling 
his way on self-service meats and he 
frequently makes mistakes which eat 
into his gross. 

The need in self-service to adhere 
closely to exact weights and to closer 
attention to customer requirements in 
the trim and cut of the meat may also 
show up in lower gross—at least at first. 

Costs are the most elusive of all 
factors to pin down. Generally speak- 
ing, costs go up when the retailer first 


gets into prepackaged, self-service 
meats. His wrapping supplies are 
higher and frequently his labor costs 
are more. As the self-service operator 
gains experience and learns how to do 
the job more economically and efficient- 
ly, costs usually begin to go down. 


Effect of Change on Costs 


It is generally conceded that a 100 
per cent prepackaged, self-service meat 
operation does not necessarily result in 
lowered costs. There are no doubt in- 
stances where costs have actually been 
reduced with self-service. But, positive 
proof is lacking that important savings 
in costs have been generally realized 
to date as result of prepackaged self- 
service meats. 


The recent fellowship study at the 
University of Southern California by 
Franklin W. Gilchrist entitled “An An- 
alysis of Self-Service in Meats,” did not, 
in our opinion, prove conclusively that 
costs were significantly lower in self- 
service than service. It did indicate that 
operators of self-service stores like this 
method of merchandising meats and 
that consumers like to buy meats the 
self-service way. 


Our questionnaire survey turned up 
50 retailers who reported on their ex- 
perience with costs. Thirty-two of the 
50 said that costs were lower, nine said 
they were higher and nine said costs 
were the same. Surprisingly, those with 
the larger stores and who would tend 
to have a more accurate gauge on costs 
were divided as follows: seven said they 
were up, seven down, four the same. 


Our analysis convinces us that to 
date, at least, costs do not go down 
automatically with 100 per cent self- 
service. This conclusion is supported 
by first-hand information on this sub- 
ject from some of the leading 100 per 
cent self-service operators. 


I can visualize situations where a 100 
per cent self-service operation would 
achieve lowered costs under controlled 
conditions. Our analysis does not pre- 
tend to cover situations of this sort. We 
are reporting only what retailers tell us 
has been their experience with costs 
along with our own observations as a 
result of having been given a number 
of opportunities to examine cost figures 
for reasonably comparable service and 
self-service operations. 

The fact is that most of those in 100 
per cent self-service do not yet know 
how costs compare with service either 
because cost comparisons are not pos- 
sible with a previous service operation 
or because they have not yet gotten 
around to making detailed cost studies 
because of the newness of the opera- 
tion. 

Profit often disappears entirely in the 
early stages. The “growing pains” of 
getting started in prepackaged self- 
service meats frequently rubs out all 
profit. 

After the first shock of getting into 
the prepackaged self-service meat busi- 
ness, the operator then really goes to 
work to try to improve gross, reduce 
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When families serve your sausage, are you 
sure it’s “in the pink?” 

Bemis Parchment-Lined Bags retard “graying” 
... keep sausage fresher in appearance, tastier 
to eat ... Cause more customers to look for 
your brand the next time they buy. 


The genuine vegetable parchment lining seals 
in the juices but lets the meat breathe to 
guard against rancidity. This parchment also 
protects the snowy-whiteness of the bleached 
muslin outer cover on which your brand 
stands out for ready identification and sales- 
inviting display. 

For repeat sales, guard freshness. Pack pork 
sausage and uncooked ground meats in Bemis 
Parchment-Lined Bags. 
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BEMIS PRODUCTS 
SERVING THE MEAT INDUSTRY 


Lard press cloths+ parchment- 
lined pork sausage bags > 
ready-to-serve meat bags > 
cheese cloth + beef neck 
wipes + bleaching cloths - 
scale covers + inside truck 
covers+delivery truck covers+ 
cotton and burlap ham and 
bacon bags «+ cotton tierce 
liners + roll or numbered 
duck for press or filter cloths 





BEMIS BRO. BAG CO. 





Baltimore + Boise + Boston * Brooklyn * Buffalo * Charlotte * Chicago * Denver « Detroit * East Pepperell 

Houston « Indianapolis * Jacksonville, Fla. * Kansas City * Los Angeles « Louisville * Memphis * Mobile 

Minneapolis * New Orleans * New York City * Norfolk * Oklahoma City * Omaha « Orlando 

Peoria * Phoenix « Pittsburgh « St. Helens, Ore. + St. Louis * Salina * Salt Lake City « San Francisco 
Seattle * Wichita * Wilmington, Calif. 
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costs and show better profit. Generally 
he is able to show some progress as the 
months go by and, if he is not dis. 
couraged too easily, he can usually be. 
gin to see reasons for continuing with 
100 per cent self-service. 

Without exception the self-service 
operator tells us that the principal ad. 
vantage is that it eliminates the bottle. 
neck at the meat counter, especially on 

| weekends when the bulk of the business 
is done. 

With but few exceptions we are told 
that the customer likes self-service, She 
does not have to wait in line. She does 
not have to hurry her choice. She can 
take as long as she wants, or she can 
move as fast as she feels like. 

Self-service tends to minimize diffi- 
culties and dissatisfaction that arise be. 
cause of clashing personalities of clerk 
and customer. In other words, it tends 
to overcome grief between dealer and 
customer. 


Advantages of Self-Service 


Self-service usually increases sales, 
especially on certain products. This is 
due in part, at least, to the opportunity 
of displaying attractively a _ greater 
variety of items. The customer ordi- 
narily sells herself more satisfactorily 
than any clerk can sell her and usually 
she tends to over-buy when she has the 
opportunity to look over a whole case- 
full of ready packaged meats. 

Self-service gives the operator the 
opportunity of effecting better control 
over his meat operation. Self-service 
enables him to put into effect greater 
standardization and better control over 
his cutting, trimming and packaging. 

Self-service gives retailers the oppor- 
tunity of making available to their cus- 
tomers a wide variety of meats at all 
times. If the store is open evenings, this 
advantage is especially important. 

Self-service offers greater opportuni- 
ties for publicity and merchandising, 
especially while it is still relatively new. 

Principal disadvantages have to do 
mostly with the relatively short shelf 
life of prepackaged meats, the high 
cost of labor and packaging materials 
in some instances and the problem of 
working out production schedules to 
coincide with the peaks in buying. These 
problems are not insurmountable where 
the volume and traffic exist but seme- 
times these problems can become more 
troublesome and costly than the ad- 
vantages gained. 

Another disadvantage which looms 
very large in the minds of some re- 
tailers is the virtual disappearance of 
personal contact between the dealer and 
his customers. Some self-service oper- 
ators try to overcome this problem to 
some extent at least by using hostesses. 

This is the first of a series of two 
articles by Mr. Shafer. Part two will 
appear in the next issue of THE NaA- 
TIONAL PROVISIONER. 


Watch the Classified Advertisements 
page for bargains in equipment and sup- 
plies. 
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ally | Stockyards at St. Louis 
a Observing 75th Birthday 
te The St. Louis National Stockyards, 
with # which this year is celebrating its 
diamond jubilee, has grown from an 
vice | area of about 100 acres to a 640-acre 
ag. | tract served by some 25 railroads. The 
tle. growth is even better portrayed by a 
ape comparison of receipts in 1874, its first | 
ness | year of operation, and 1947. Total cars | 
in 1874 were 17,264; this included 234,- | 
002 cattle; 498,840 hogs; 41,407 sheep | 
told and 2,235 horses. Totals for last year | 
She were: 93,615 cars (with truckloads con- 
loes yerted into carload equivalents) ; 1,303,- 
can 1 937 cattle; 2,560,686 hogs; 821,893 sheep 
can | and 22,926 horses and mules. 
, An important contributing factor’ to 
ith the growth of the livestock market in 
be- St. Louis has been the growth of Metro- 
ork politan St. Louis as a transportation 
nds center—the second largest in the United 
= States. It is served by 17 trunk line 
railroads, three short line railroads and 
five railroads engaged exclusively in 
switching. Inside the stockyards proper 
les, are plants of Armour and Company and “VOTATOR” is a registered trade . 
s is Swift & Company. Immediately adjoin- r e 
lity | ing are two large independent plants mark. It applies only to products of 
iter and in addition to these, in the metro- the Votator Division of The Girdler ‘ 
rdi- politan area of St. Louis are six other Corporation. It represents many a 
rily large packing plants and many other f 5 x be fend ci aol d . 
ally | smaller ones. years of experience in the food, chemica an 
the The St. Louis livestock yards handled petroleum industries. It stands for high quality , 
= more meat animals for several months standards of manufacture often embodying 7. 
last year than any other public market unique and exclusive improvements. To be ~~ 
the | inthe country. For the first four months : ~ § ‘ 
rol | of 1948 St. Louis was the leading hog certain of the real thing in VoraTor apparatus, ° 
ice | market in the United States, and the deal only with an authorized Girdler repre- . 
ter second market in calves. In total num- sentative. The wide range of VoTaTorR products . 
ver ber of animals handled St. Louis is, so : : a 
far in 1948, the third largest market. which have been developed include apparatus, ‘ 
or- equipment, and plants for: 7 
us- . 
all | BRANNAN NAMED SECRETARY Ee ne ° 
7 AGRICULTURE BY PRESIDENT 2 ge ea aaans . 
ini- President Truman this week nomi- Chilling Lard x 
ng, | nated Charles F. Brannan to succeed Deodorizing Edible Fats and Oils 7 
ew. Clinton P. Anderson as Secretary of cs “ - 
do Agriculture. Brannan, who is 44 years Crystallizing Chemicals “s 
elf od, has been Assistant Secretary of Cooking and Cooling Starch . 
igh Agriculture since 1944 and has been : : : ° 
als connected with the Department of Agri- Hydrogenating Edible Fats and Oils ° 
f culture since 1935. He is a native of P P ° 
. Denver, Colo., and has cattle ranching Slush Freezing Fruit and Vegetable Purees s 
ese | interests in eastern Colorado. Manufacturing Stearate Grease ° 
a —— Processing Plastic Cream - 
. 
- WAR POWERS EXENSION Aerating — Emulsifying — Molding ‘ 
; The Heuse banking and currency com- 
-_ mittee has voted to report HR 6751, 
we which would extend remaining war pow- THE GIRDLER CORPORATION, VOTATOR DIVISION 
of ers until February 28, 1949. Import con- 
nd trols on fats and oils would be continued LOUISVILLE 1, KY. 
< under the measure, Present powers 
to ee onvite May 31 without new leg- 150 Broadway, New York City 7 
- etna 2612 Russ Bidg., San Francisco 4 * 505 Forsyth Bidg., Atlanta 3 
w 
= ARMOUR SELLS LUXOR 
The Luxor trade mark and the good 
will of the Luxor cosmetic business have 
ts been purchased by Lever Brothers Co., 
up. Cambridge, Mass., from Armour and 
Company, effective July 1. 
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ow isa good time to 
check your Patapar' needs 


You'll find Patapar the best paper for 
many jobs. It has high wet-strength. It 
resists grease. It is odorless, tasteless, 
pure of texture. 


Bacon wrappers 


Patapar wrappers make an at- 
tractive package for sliced 
bacon. Pleasant to handle. Out- 
side surface stays clean. 


Sausage wrappers 


Sausage stays fresh longer in 
Patapar’s clean protective folds, 


Ham boiler liners 

You can prevent shrinkage of 
boiled hams by wrapping them 
in Patapar before cooking. 


Ham wrappers 


Patapar wrappers give protec- 
tion and make the hams look 
appetizing and appealing. 


Tamale wrappers 





Butter wrappers 


Patapar butter wrappers are 
furnished in popular sizes for 


Patapar wrappers keep tamales 


intact. Hold in the juices. Make 
serving easier. 











print butter and country rolls. 


Lard wrappers 
Grease-resisting Patapar gives 
utmost protection. Pulls away 
cleanly from the lard. 


Tub liners and circles 


Patapar tub liners and circles 
come in various sizes for tubs 
of standard capacities. Also. 

liners for bulk corrugated boxes. 














You can have Patapar 
plain or printed 


If you want your Patapar printed we'll do it for you in our 
own plants. Here expert craftsmen turn out the work 
beautifully and economically in one color or several colors. 
It's a complete printing service for Patapar. We'll create 
designs for you, do the art work, typesetting, make 
engravings - handle every detail. 


n Patapar Keymark 


op} The Patapar Keymark is 
ig nationally advertised as the 
~~ symbol of wrapper pro- 
tection. You are welcome to include the 
Keymark on your printed Patapar 
wrappers at no extra cost. It’s a way to 
remind customers that your product is 
well protected. 


*Reg. U.S. Pat. Off. 














Paterson Parchment Paper Company °« Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. » 111 WEST WASHINGTON ST., CHICAGO 2, ILL 
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Personalities and Events 
of the Week 


@ At a meeting held May 16, directors 
of the Vernon Meat and Provision Co., 
Los Angeles, elected Oscar Rudnick of 
Bakersfield president of the company. 
William A. Shubin was named vice 
president and Fred A. Shubin was elect- 
ed secretary. At the same meeting M. L. 
Machlin, former owner of the M. Mach- 
lin Meat Packing Co., Fresno, was ap- 
pointed general manager and comptrol- 
ler of the Vernon concern, which is en- 
gaged in pork processing and beef 
wholesaling. 

@ James A. Hamilton, vice president 
and general manager of Wilson & Co.’s 
branch house and car route organiza- 
tion, has announced the appointment of 
Henry E. Forcier, former manager of 
the Wilson & Co. branch at Providence, 
Rhode Island, as district manager of the 
Boston district, succeeding the late 
George L. Horton. Howard E. Sweet 
will succeed Forcier as manager at 
Providence. 








® James V. Coyner, field representative 
for the Eastern Breeder magazine at 
Warrenton, Va., has resigned this posi- 
tion to join the livestock buying staff 
of the Wm. Schluderberg-T. J. Kurdle 
Co., Baltimore, Md. 


® Joseph L. Miller has been appointed 
sales manager of the St. Joseph, Mo. 
plant of Armour and Company, it was 
announced by George H. Damsel, gen- 
eral manager of the St. Joseph plant. 
He succeeds E. B. Tobin, who was trans- 
ferred to other duties on account of ill 
health. Miller has been with Armour 
since 1931 when he was employed in the 
order and billing department at the 
Kansas City plant. For the past year 
he has been sales training instructor of 
the midwestern division of Armour and 
Company plants, with headquarters in 
Kansas City. 


® Edwin S. Hambley, industrial rela- 
tions director of Swift & Company, Na- 
tional City, Ill., has been re-elected 
president of the Industrial Relations 
Club of St. Louis. 


® The National Association of Refrig- 
erated Warehouses, Inc., has moved to 
a new location at the Tower building, 
Suite 612, Washington, D. C. 

®The main building of the Daniel 
Bros., Inc., Columbia City, Ind., was 
destroyed by fire recently. Lee Daniel, 
one of the owners, said the loss amount- 
ed to about $300,000, including $75,000 
worth of beef, pork, veal and cured 
meats. The fire started in the smoke- 
house. 

®The J. & F. Schroth Packing Co., 
Cincinnati, sold in April to Jacob 
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Arrangements have been concluded 
with the executive board of the 


Amalgamated Meat Cutters and 
Butcher Workmen of North America, 
AF of L, and Oscar Mayer & Co., 
Madison, Wis., to cooperate with the 
appeal of the Christian Rural Over- 
seas Program for Wisconsin for food 
donations to the peoples of Europe, 
it was announced recently by Rob- 
ert Lewis, CROP state director. A 
drive among all union members of 
Oscar Mayer to solicit the man-hours 
of time needed for processing and 
handling meat from CROP-contrib- 
uted livestock has been launched by 
Russell E. Dresser, president of Local 
538, AF of L. The union has sug- 
gested employes donate one hour 





Oscar Mayer and AFL toHelp Send Food to Europe 


each of their time in cooperation 
with a church-sponsored solicitation 
among Wisconsin farmers to give at 
least one day’s output. 

According to G. A. Althaus, vice 
president in charge of procurement 
and marketing, Oscar Mayer & Co., 
the firm will contribute the facilities 
of both its Madison and Prairie du 
Chien, Wis. plants for the slaughter- 
ing and processing of animals desig- 
nated for CROP. He said that the 
stockyards at each plant will accept 
stock from every farmer who deliv- 
ers his animals for this purpose and 
that buying stations throughout the 
state will also accept the donations. 
The campaign will continue until the 
middle of June. 








Schlachter’s Sons Co., was reported to 
be again for sale. It was also stated that 
it had been sold to the Nat Galley Co. 
Nat Galley said early this week that the 
plant had been offered his company but 
that nothing definite had been decided. 
The plant has been closed since the 
April sale. 

@ A new meat packing plant is being 
erected at 1324 E. 12th st., Los Angeles, 
for the Commissary Products Co. The 
structure, 50 by 100 ft. in area, will cost 
approximately $18,000. 


@ W. S. Greathouse, president, Frye & 
Co., Seattle, as a trustee of the estate 
of the late Charles H. Frye, pioneer 
meat packer, has announced that the 
addition of a new wing to the Seattle 


Art Museum is provided for by a $100,- 
000 gift fund left by Mr. Frye. The 
wing would house the 200-painting col- 
lection which he had gathered, largely 
in European countries. 

@ Meyer Brothers, Inc., Richmond, Va., 
has been organized with authorized 
capital stock of $300,000 to conduct a 
slaughtering business and maintain a 
stockyard. Officers of the new corpora- 
tion include Leonard Meyer, president; 
Frank Meyer, vice president; Norman 
Meyer, vice president, and Jerome S. 
Meyer, secretary-treasurer. 

® J. Clarence Dreher, jr., secretary- 
treasurer of the Dreher Packing Co.} 
Columbia, S. C., has been elected presi- 
dent of the Columbia Lions Club. Long 
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en ae 


active in civic affairs, Mr. Dreher is 
vice president of the Columbia Chamber 
of Commerce, chairman of the cham- 
ber’s industrial committee and vice 
president of the Columbia Industrial 
Development Corporation. 


@ A. H. Sheed, Sheed Thomson Co., 
Ltd., London and Liverpool, Eng., whole- 
sale meat and produce dealers, spent a 
few days in Chicago recently before re- 
turning to England by way of Canada. 
A. C. Sheed accompanied his father on 
the trip. 

® John Elvin has been appointed to 
represent the Krey Packing Co., St. 
Louis, in the Jersey City-Hoboken area. 
He will work out of the Newark sales 
office. 

®@ A top price of $34 per cwt. was paid 
by Swift & Company recently for the 
choice lambs entered in the St. Joseph, 
Mo., Wool and Lamb School. The lambs 
were graded by Norman Jaynes, head 
sheep buyer of Armour and Company 
at St. Joseph. Swift & Company later 
held a carcass demonstration of lambs 
it had purchased in the show. 


@® W. M. Houston, 53, a salesman for 
Armour and Company for more than 
30 years, died suddenly from a heart 
attack in Lexington, Tenn. 

® Domenic F. Conterno and Domenic 
Contero have published a certificate that 
they are conducting business at 1294 E. 
Main st., Ventura, Cal., under the name 
Ventura Meat Co. 


@ Ten animal husbandry students from 
the University of Missouri college of 
agriculture and Kansas State college 
took an intensive course in livestock 
marketing at the St. Joseph Stock 
Yards, May 30 through June 2. While in 
St. Joseph the group was entertained by 
the St. Joseph Livestock Exchange and 
the St. Joseph Stockyards Co. 

@ M. A. Fairchild, treasurer and mana- 
ger of the recently organized Stock- 
men’s Packing Co, Reno, Nev., has re- 


Patrick Brennan, Dean Of 
Chicago Meat Packers, Dies 


Patrick Brennan, 87, considered the 
dean of Chicago meat packers, died 
Thursday of this week at the Mercy 
hospital in Chicago. As chairman of the 
board of the P. Brennan Co., he was ac- 
tive in the business up to the time of his 
death. 

He came to the U. S. from Ireland as 
a young boy. By the time he was 20 
years of age he was an independent 
dealer in livestock and provisions at the 
stockyards in Chicago. Later he was 
associated with Huff and Brennan Pork 
Packers for many years. In 1897 he 
organized his own slaughterhouse, the 
National Provision Co., which was de- 
stroyed by fire in 1904. He then formed 
the Independent Packing Co., and served 
as its president until he organized the 
P. Brennan Co. in 1925, at the age of 64. 


He was active in Catholic church 
circles and was a member of Knights of 
Columbus, Saddle and Sirloin Club, the 
Executive Club and the Beverly Country 
Club. He is survived by four sons and 
four daughters. 





George Hilgemeier, Former 
President of Company, Dies 


George August Hilgemeier, sr., foy. 
merly president of F. Hilgemeier & Bro, 
Inc., Indianapolis, died on May 25 of a 
heart attack in his office at the plant, 
He was 72 years old and served as 
president of the company for many 
years. He also had been president of 
Hilgemeier Frosted Foods, Inc., and 
Dixon-Block Coal Co., Inc., and he wag 
a founder and past president of the 
Madison Avenue State Bank in Indiap- 
apolis. 

The Hilgemeier plant was closed yp 
1942. It was leased recently to Starx. 
Wetzel & Co., Inc., for pork processing 
operations. The company was founded 
by Mr. Hilgemeier’s father, Christian 
Hilgemeier, in a small plant near Gar- 
field Park. At his death 50 years ago, 
two sons, George, sr. and Frank, became 
managers. 

Mr. Hilgemeier was a member of 
Pentalpha Masonic Lodge No. 564, the 
Scottish Rite, Shrine and Royal Order 
of Jesters. He is survived by his wife, a 
daughter and two sons. 





signed his chairmanship of the state 
Republican committee Which he has held 
for two years in order to devote full 
time to the plant. 

@ Adrian Mougey, provision depart- 
ment of Swift & Company at Toledo O., 
recently received the American Meat 
Institute’s silver service pin for 25 years 
of service. Presentation was made by 
T. D. Ellis, Swift Toledo manager. 

@ Shortage of cattle in the state of 
Chihuahua, Mexico, may force two 
Juarez meat packing plants to close 
next month, Gen. Octavio Galindo 
Rincon, Camarga cattleman, said re- 
cently. He added that some ranchers 
have suggested that the foot and mouth 
disease quarantine be lifted so that 
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PACKER FAMILY 
PLANS PLANT 
EXPANSION 


Seated is Leroy Wright, 
father, and his two sons 
(left to right, standing) 
William E. and Robert 
L., all executives of the 
Wright Packing Co. of 
Vernon, Tex. The firm 
will start construction 
soon of two new coolers, 
a freezer, two smoke- 
houses and other facil- 
ities which will double 
the plant’s present ca- 
pacity. Sausage manu- 
facturing capacity of 
the establishment will 
also be doubled in size. 


cattle can be imported from Durango, 
which is free from the disease, but that 
this move is being opposed by members 
of the Regional Cattlemen Union of 
Chihuahua on the grounds that some 
infected animal may stray into Durango 
from Aguascalientes and be brought to 
Chihuahua. The Juarez plants have been 
producing canned beef under contract 
with the U. S. Commodity Credit 
Corporation for distribution in Europe. 


@ E. A. Carter, who for many years has 
been in the meat purchasing depart- 
ment of Fred Harvey, nationwide din- 
ing car, restaurant and hotel operator, 
has resigned and has tentative plans for 
moving to the West Coast. 


@ Hickory Farms, Inc., has been organ- 
ized at New Glarus, Wis., with 500 
shares of stock at $100 a share to en- 
gage in a general meat packing busi- 
ness. Incorporators are N. T. Baillies, 
A. R. Burgdorff and James C. Geisler. 


®@ The Danville, Va. branch of Wilson 
& Co., was badly damaged by fire re- 
cently. The blaze is believed to have 
started from spontaneous combustion 
in a room where a supply of paint was 
stored. 

@ “Meat prices in Canada can be brought 
down only if livestock producers will 
accept less for their animals,” R. 8. 
Munn, general manager of Burns & Co., 
told the Canadian House of Commons 
prices committee recently. He had been 
called in by the committee counsel, H. 
A. Dyde, to give his opinion of what 
might be done to lower retail meat 
prices. Munn said that the meat indus- 
try profit, if subtracted from the retail 
price level, would make very little dif- 
ference in what the consumer pays. J. S. 
McLean, president, Canada Packers, 
Ltd., told the committee that black mar- 
ket competition had.caused his company 
substantial losses during the first half 
of 1947. 
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Story of Canned Meat 


(Continued from page 12.) 


hand in the business, knew that canned 
meat had never been pushed so hard, 
that the Spampaign might pry open a 
new market. When the Foell Packing 
Co.’s salesmen returned from the field, 
he quizzed them on Spam’s market out- 
look. When they reported a public ap- 
petite for pork luncheon meat that Hor- 
mel alone could scarcely supply, Foell 
decided it was time to act. He began to 
test luncheon meats exhaustively, and 
in 1939 Foell’s “Rose” brand label ap- 
peared in 12-0z. cans. Armour’s “Treet” 
followed close behind, and in the wake 
came the other monosyllabics—Swift’s 


“Prem,” Cudahy’s “Tang,” Morrell’s 
“Snack,” Wilson’s “Mor” and more than 
a hundred others. 

As America edged towards World 
War II, 12-0z. cans of luncheon meat 
had already profoundly affected the na- 
tional diet. It was largely responsible 
for the rising percentage of urban fami- 
lies eating canned meat between 1937 
and 1940, from 18 per cent to 70 per 
cent. It is small wonder that luncheon 
meat, with its concentrated food values, 
was chosen as a basic item for the GI’s 
diet. And after Hormel’s terrific Spam- 
paign it is perhaps an even smaller 
wonder that the GI chose this simple 
word as an outlet for his homesickness, 
fear, discomfort and antipathy to mili- 
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tary rigor. Somewhere in a chow line, 
a disconsolate private vented his jj 
humor on Spam, and the private beside 
him didn’t want to seem less discerning, 
A chain reaction was started that 
touched off an explosion of wry G] 
humor heard around the world. 

“The British Isles came to be Spam- 
land. Uncle Sam turned into Unele 
Spam. LCT’s invading Europe was ¢ol- 
lectively the Spam fleet. The ETO rip. 
bon became the Spam medal. USo 
troupes toured the Spam circuit. Spam- 
villes sprouted on South Sea islands, 
Comedians quipped, ‘Spam is a ham 
that didn’t pass its physical.’ ‘Spam js 
a meatball without basic training.’ ”- 
Life. 

Jay Hormel answered this vilification 
by pointing out. the GI’s were actually 


| not eating Spam at all, but an Army 





luncheon meat preparation. The GI 
retorted that Spam by any other name 
was just the spame. The shower of wit 
and vituperation continued. 

Yet postwar luncheon meat produc. 
tion, bigger than ever, covers a large 
percentage (around 40 per cent) of the 
growing canned meat business. 

If Spam was the butt of GI raillery, 
it suffered no more than the canned 
corned beef and salmon which the 1917 
doughboy christened “corned willie,” 
and “goldfish.” But Spam has, in fact, 
gained enormously. In the Hormel sales 
department, the Spamgraph has risen 
1,000 per cent since 1937. Similar rates 
of rise are pushing the sales of Kingan’s 
“K.P.,” Hygrade’s “Party Loaf,” 
“Treet,” “Prem,” “Tang,” “Snack,” 
“Mor” and the others. And perhaps the 
GIl’s innermost feelings towards Spam 
came to light last year at the American 
Legion Parade in New York. The Le- 
gionnaires munched 50,000 Spam sand- 
wiches delivered to them in paper bags 
labeled, “Have a Spamwich—this is the 
real McCoy.” 

In the next issue, the fourth article of 
this series will cover the progress of 
canned meats since the beginning of 


World War II. 


FATS AND OILS ALLOCATIONS 


Among emergency export allocations 
approved by the U. S. Department of 
Agriculture during the week ended 
May 21 were: 3,300,000 lbs. of inedible 
tallow allocated to the Department of 
the Army for shipment to Bizone, Ger- 
many as an advance against the tenta- 
tive July-September allocation—con- 
mercial procurement, through Joint Ex- 
port-Import Agency; 1,100,000 lbs. of 
lard allocated to France as an advance 
against France’s tentative July—Sep- 
tember allocation—commercial procure- 
ment; 990,000 Ibs. of inedible tallow 
allocated to Panama, commercial pro- 
curement, and 4,400,000 lbs. of lard allo- 
cated to Austria as an advance of July- 
September allocation, Army procure 
ment. 





Watch the Want Ads for good men. 
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PARTLOW Dial Thermometers 


Maximum Temperature ICOO Deg. Fahrenheit 550 Deg. Centigrade 


Partlow Dial Thermometers are 
made in two models, Model P 
with 8” round dial and Model 
WP with 5” segment dial. 


FEATURES 


These Dial Thermometers contain 
the widely recognized features S somrmnhigtrrty 
inherent in all Partlow Controlling ¢ 
and Heat Indicating Instruments. 
They use the well-known Partlow 
Mercury Actuated Flexible Ele- 
ment that is made of steel, and 
will withstand bending in any 
shape to facilitate placing the 
mercury bulb in the most advan- 
tageous place. There is NO 
LOST MOTION, it is POSITIVE, 
POWERFUL and ACCURATE, be- 
cause it contains mercury sealed 
by a specially constructed dia- 
phragm. 

All Elements are interchangeable 
so that in case of accident or mis- 
use, they can be repaired or re- 
placed without sending the entire 
instrument back to the Factory. 















MODEL P 





; MODEL WP 
Available in various temperature ranges from 0° F. to 1000° F. 


THE PARTLOW CORPORATION For detailed information and prices write for 
3 CAMPION ROAD ¢ NEW HARTFORD, N.Y. oat CoOe 
Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Timers 
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ee the New, Improved 


LELAND STEAK MACHINE 


on exhibit 
CANADIAN INTERNATIONAL TRADE FAIR 


EXPOSITION GROUNDS, TORONTO © MAY 3ist to JUNE 12, 1948 


Our sales staff will be on hand at the Trade Fair to point out for you the 
exclusive features and the operating efficiency of the new LELAND... 
The money-making STEAK MACHINE! See it . . . examine it. . . take it 
apart... learn what profit-possibilities it holds in store for you! Make 


Booth 772 your first stop in the Food Building at the Exposition Grounds. 


LELAND DETROIT MFG. CO. 


5945 MARTIN AVENUE DETROIT 10, MICH. 
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NEW EQUIPMENT csp 





TRUCK COOLING SYSTEM 


Exclusive sales and manufacturing 
rights for a new truck refrigeration 
system using dry ice as the primary 
refrigerant have been acquired by the 
Trailmobile Co. The system, which can 
be installed in any insulated truck or 
trailer, will be marketed under the 
name Trailmobile-Broquinda controlled 
refrigeration. 


Features of the new system are cold 
absorption plates placed along the sides 
of a trailer or truck body the full 
length of the vehicle. Circulating con- 
stantly through these plates is a non- 
freezing liquid, formulated by Broquin- 
da and the key to she system. Each 
plate is connected by two pipes, at the 
top and bottom, to a jacket which com- 
pletely surrounds the dry ice bunker. 


In operation, the secondary liquid 
refrigerant is cooled by the dry ice. 
Then by thermo syphon action the 
cooled liquid circulates through the 
plates in the body. The cool liquid ab- 
sorbs heat from the cargo. This heat- 
ing of the liquid furthers the thermo 
syphon circulation and helps return the 
warm liquid to the dry ice bunker 
jacket, where it is again cooled to re- 
peat the process as long as necessary. 


To limit the cooling action to any de- 
sired temperature, thermostatically-con- 
trolled valves are placed in the return 
lines between the cooling plates and the 
dry ice bunker. Thus, when the tempera- 
ture reaches the desired low point, cir- 
culation of the coolant is stopped until 
the temperature again rises to where 
additional cooling is needed. At this 
point, the thermostat valves open and 
the cooling cycle commences again. 


Small electrically-driven circulating 
pumps are provided for extremely long 
trailer bodies and for accelerated cool- 
ing where desired. These pumps can be 
driven by the six-volt electrical system 
of the vehicle during over-the-road 


operation. Plug-in equipment for dock 
operation is also provided. 

The plates are said to assure that 
uniform temperatures can be held in all 
parts of the body. The manufacturer 
claims that temperatures from —10 
degs. F. to 60 degs. can be maintained 
under absolute control. 


CONVEYOR SWITCH 


The new conveyor switch illustrated 
is constructed to eliminate compli- 


cated moving parts and requires but 
a “twist of the wrist” to change direc- 


144-444-4441 
444-444 444) 
{ 





tion of material flow, officials of the 
Sage Equipment Co., Buffalo, N. Y., 
report. It permits material to travel 
ferward or to be diverted at 45 or 90 
deg. angles with a minimum of effort. 
Pulling of a lock-pin allows the center 
portion to swing on its own axis, allow- 
ing straight-ahead or curved side of 
switch to be used. All-welded steel con- 
struction is said to provide tremendous 
strength with a minimum of weight. 
The switch is made in standard widths 
and in special sizes. 





LIGHTWEIGHT 
TRUCK BODY 


A lightweight truck 
body for *4 ton, 1 ton 
and 1'% ton chassis 
will soon be placed on 
the market by Pacific 
Car & Foundry Co., 


Renton, Wash. De- 
signed for meat and 
grocery deliveries, the 
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new body is constructed 
with steel channel 
frames, panelled with 
aluminum alloy for 
sturdiness at light 
weight. Headroom is 
5 ft. 10 in.; width, 70 in. 


- — 


AUTO CLOSE SWINGING DOOR 


An auto close, insulated, swinging 
door is now being manufactured by the 
Jamison Cold Storage Door Co. of Hag. 
erstown, Md., for separation and pro- 
tection of different plant areas from 
heat or drafts. 

Metal-clad and of sturdy construe. 
tion, the doors may be pushed aside by 
running an electric truck or other heayy 
duty transportation conveyance truck 
through them. They will return auto- 
matically to their original position after 
the truck has passed. The ability to 
withstand shocks and bumping of this 
type makes them practical and time. 





saving for quick and easy passage. At 
the same time use of the doors effective- 
ly separates and isolates two areas or 
rooms. 

The doors operate without springs or 
air pressure control. As they swing 
open, they lift slightly and move a two- 
way gravity cam which operates in 4 
fully enclosed housing bolted to the 
upper portion of the side jamb and head 
jamb. Return of the cam by gravity 
closes the doors. 


FLASHES ON SUPPLIERS 


PATERSON PARCHMENT PAPER 
CO.: The appointment of Arthur L 
Smith as eastern sales manager of the 
company has been announced by E. R. 
Leonhard, vice president in charge of 
sales. Smith has been with the company 
since 1923. 

LINK-BELT CO.: The ball and roller 
bearing division of this Chicago firm 
has announced the appointment of 
Arthur E. Maha as assistant sales 
manager for the central division and of 
Lewis M. Watkin, jr., as assistant sales 
manager for the eastern division. 
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| A PIONEER FIRM REACHES ITS 80TH YEAR 





A well-known company serving the 
meat packing industry, John E. Smith’s 
Sons Co., Buffalo, N. Y., this year cele- 
prates its eightieth anniversary. Back 








in 1868 the world’s first steam power 
sausage meat chopper was patented by 
the late John E. Smith, and that year 
also saw the founding of a firm which 
was to play an important part in the 
development of faster and better quality 
sausage production by the industry. 


In the early days sau- 





air stuffer was brought out, followed | 


by the casing puller and, in 1928, the 


self-emptying silent cutter. In 1936 the | 


first Buffalo vacuum mixer was de- 


veloped. 

From the small machine shop where 
John E. Smith began his work, plant 
expansion has kept pace with the 
growth of business. In 1912 a new con- 
crete fireproof factory of two stories 
was constructed. Two years later an- 
other floor was added and in 1917 a 
large warehouse and garage were built. 

The company has remained in active 
management of the family. Edwin R. 
Smith, son of the founder, became a 
partner at the age of 21. Later his sons, 
Richard C. Smith, now chairman of the 
board, and Harold E. Smith, now presi- 
dent, were admitted to the firm. Now a 
fourth-generation member, Baldwin 
Smith, is vice president. Herbert L. 
Hunn is treasurer. 


At the left is a picture of the first 


steam meat chopper, invented by J. E. | 


Smith in 1868. Shown below is the 1948 | 


Buffalo self-emptying cutter. Various 
models permit the processing of 200, 





sage meat was chopped 
with hand cleavers on a 
block. Later the hand rock- 
er was used. By this meth- 
od an hour’s time was re- 
quired to chop a batch of 
meat. Mr. Smith’s inven- 
tion and initial machine 
cut this time to 30 min- 
utes; today it takes only 
threeor four minutes tocut 
the same quantity. 
Developments and im- 
provements continued and 
in 1890 Mr. Smith invented 
the first power sausage 
meat mixer. For the first 
time hand mixing was re- 
placed. Here, too, savings 














in time were accomplished 
and another advantage was a uniformity 
of flavor never before attained. Shortly 
thereafter came the Buffalo silent cut- 
ter, another contribution to speed and 
quality in sausage making. In 1926 the 


350, 600 and 800 lbs. capacity. Today the 
large and complete Buffalo line of pack- 


inghouse equipment is recognized by the | 
meat packing industry as an outstand- 


ing leader in the equipment field. 
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Use this Dependable 


TAYLOR 
Thermometer 


To Tell You When to 
Add Shaved Ice to 
Meat in the 

Silent Cutter! 2 


No. 19E. A234 with 30° - 90° F. Range 
Taylor Handled Thermometer. 


Silent meat cutters generate heat when they're cut- 
ting the meat, and if not kept at proper tempera- 
ture, may rob your product of the top quality you 
strive to protect. The sure safeguard is an easy-to- 
read, accurate, dependable Taylor thermometer 
illustrated above, which will keep your product 


| quality in the profitable Grade A class where it 


belongs! 


Thermometer can be conveniently mounted to 
the cross member. Stainless steel stem on bulb 
responds quickly to temperature variations. Easier 
to read, because patented tubing offers a wider 


angle of vision. 


| Let this thermometer help you keep product 


quality up. 
ORDER TODAY! 


25.95 


F.O.B. TOLEDO 


UNITED BUTCHERS’ SUPPLY 


Everything for the Meat Trade 
124 N. Erie St. Toledo 2, Ohio 
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Wheatena’s packaging machinery, 


like many others, has a personality of its own 
...a characteristic that demands the uniform 
precision of a “custom made” carton . . . just 
the kind of precision cartons that embody 
the experience, the “know how” and the in- 


finite care of the Robert Gair organization. 


You will understand why our cartons are 


always GAIRanteed when you read the 


Wheatena letter, which states that the pre- 
cision of Robert Gair cartons has helped 
materially to keep Wheatena's high-speed 
packaging machines operating in a highly 


satisfactory manner for many years. 


Our technical staff is at your service when 
you contemplate an improvement in your 
packaging facilities or when you plan the 


ideal carton for your new product. 


W rite for booklet on Precision Packaging 


ROBERT GAIR COMPANY, INC. 


NEW YORK « TORONTO 
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Puildice REFRIGERATION SPECIALTIES 
GIVE YOU EFFECTIVE COST SAVINGS! 


@ Ammonia Regenerators 

@ Oil Separators 

@ Liquid & Gas Intercoolers 

@ Non-Condensable Gas Purgers 


Buildice manufactured specialties for your 
immediate delivery at surprising low cost 


nating waste. 


A full line of specialties, valves and 
fittings in stock. Wire, Phone, Write. 


Puildice 


COMPANY, INC. 
Manufacturers and Refrigerating Engineers 
2610 S. Shields Ave., Chicago 16, Ill. 
Phone: Calumet 1100 
Branches: Mi polis, Milwaukee, Terra Haute 


WeiGEe> 











Meat Strike Ended 


(Continued from page 9.) 


| union and attempting to bring about q 
| settlement. National guard troops, sent 


there to maintain order, following riot. 
ing last week, are still stationed at the 


| plant. 


refrigerating plant are available for | 


Workers at the Topeka, Kans. plant 
of John Morrell & Co. agreed op 
Wednesday night to end the strike op 
the company’s terms, which provide for 
discharge of employes who committed 
acts of violence during the strike, and 
at a meeting in Ottumwa the following 
night, workers there voted to end the 
strike on the company’s terms. 

Members of the CIO unions at Kingay 


| & Co. plants in Indianapolis, Omaha 


and offer you improved ways of elimi- | 


and Atlanta voted unanimously last Fri- 
day to return to work, on the basis of a 


| 9c an hour increase, and operations jn 


es WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES 








NEVERFAIL 


... for P re-Seasoning 
taste-tempting 3-DAY HAM CURE 


HAM : 

t’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 

NEVERFAIL gives you. For extra goodness, 
oe NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
“The Mon You Know’ plete information. 





H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° CHICAGO 36, ILLINOIS 


N CANADA H 4 MAYER &@ SONS CO 
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normal volume have now. been resumed 
at all Kingan plants and branches. At 
Indianapolis the adjustment was made 
retroactive to March 1, and at other 
points was placed in effect at the time 
the agreement was reached. 

Settlement of strikes against the 
Tobin Packing Co. at Fort Dodge and 
Estherville, Ia. and the Weil Packing 
Co., Evansville, Ind., had been made 
previously. 

In announcing the acceptance of the 
packers’ terms, Helstein made it clear 
that the union does not think the wage 
settlement is adequate and, without out- 
lining any specific plans, said that it 
will continue pressing for what it feels 
is a “just wage.” 

“After a gallant fight of ten weeks to 
win better living standards for them- 
selves and their families, workers of the 
industry will now consolidate their 
ranks and continue their fight to im- 
prove the living and working standards 
of packinghouse workers,” he asserted, 


Meeting of Associates of 
Food-Container Institute 


The Associates, Food and Container 
Institute, Chicago, held its first annual 
meeting at Dayton, O., last week. The 
meeting was attended by 125 repre- 
sentatives of the food and container 
industries. 

In convening the Associates, Harry J. 
Williams, interim chairman and vice 
president of Wilson & Co., outlined the 
accomplishments of the past year and 
the objectives of the group. Williams 
commented on the success of the organi- 





zational work and reported that during 
the first year the Associates continued 
studies on the browning reactions of 
foods; conducted successful research on 
methods of reconstituting dry milk to 
give it a more palatable flavor and de- 
veloped and perfected a method of 
processing and packaging dried eggs 
which has increased storage life when 
held at 100 degs. F. from one week t0 
six to 12 months. 

During the past year the Associates 
organization, in conjunction with the 
Quartermaster Food and Container In- 
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YOU CAN AVOID 
EXCESS GRINDER 


PLATE EXPENSE 
By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
expense! 


and resurfacing 





© 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 
have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 
FREE! team Soy ple eres agen al 


2 C-D << 








TRADE-MARK 





THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GraceSt., CHICAGO18, ILL. 
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stitute, held a meeting with members of | 


the food industry on monosodium gluta- 
mates and their use in the food field. 

In listing the functions of the group, 
Williams stated that its primary pur- 
poses were to keep abreast of research 
developments in the food and container 
fields and, by coordination and liaison, 
eliminate duplication of effort in re- 
search, as well as to keep industry and 
military authorities informed of each 
other’s requirements and capabilities. 
Sustaining interest in pure research 
through proper encouragement, and the 
training of military personnel with a 
thorough knowledge of subsistence from 
production to consumption in the mess 
kit, are additional long range objectives 
of the Associates. The slogan, “Better 
foods for a stronger nation,” succinctly 
states the overall goal of the Associates, 
according to Williams. 

Another speaker at the meeting was 
Maj. Gen. Anthony C. McAuliffe, dep- 
uty director of research and develop- 
ment of the General Staff, Department 
of the Army. The General stressed the 
need for pure research as a military 
measure and complimented the Asso- 


ciates as providing an example of much- | 


needed working cooperation between 
private industry and the military es- 
tablishment. He cited the fact that re- 
search has already provided the radi- 
cally new foods needed for arctic and 


aerial military operations and empha- | 
sized the importance of correct diet in | 


sustaining operations under unusual 


conditions. 

The group followed the recommenda- 
tions of its membership committee, 
headed by Dr. R. C. Newton, vice presi- 
dent of Swift & Company, on institu- 
tional membership. Under a new ruling 
it is possible for any company, depart- 
ment, individual or college doing non- 
commercial research in fields of interest 
to the Associates to be admitted as in- 
stitutional members free of cost. Such 
members would have the privilege of 
attending conferences of Associates, re- 
ceiving publications of the Associates, 
and to purchasing any publication of the 
Associates at cost. 


Meat industry men elected to the 
board of directors of the group in- 
cluded: Victor Conquest, director of re- 
search, Armour and Company; Harry 
J. Williams, Wilson & Co.; 
Newton of Swift & Company; 
Kraybill, director of research, Amer- 
ican Meat Institute Foundation, R. K. 
Phelan, assistant research director, 
Beech-Nut Packing Co. 


The board elected the following offi- | 


cers: Dr. B. S. Clark, president; 
Thomas M. Rector, vice-president; Dr. 
R. C. Newton, vice chairman; Victor 
Conquest, treasurer, and Col. Rohland 
A. Isker, retired, as secretary. 


CHICAGO LAMB SHOW 


The date for the Chicago Junior Mar- | 


ket Lamb show and sale, which had been 
scheduled for Friday, June 18, has been 
changed to Thursday, June 24. Entries 
for the show will close June 21. 


Dr. R. C. | 
Dr. H. R. 


| 
| 





HOLDS FRESHNESS 
Special X holds 
your freshness be- 
cause soy has high 
emulsification and 
moisture retention 


| properties. 


REDUCES SHRINKAGE 


You'll have less cooler 
shrinkage with Special X 
soy flour holding the 


IMPROVES TEXTURE 
|The “‘meat-like’’ protein 


(50%) of soy flour com- 
plements your formula, im- 
proving texture. 


BLENDS INGREDIENTS 


Special X soy flour blends 
each little particle of meat 
and fat. “thus you get a 
smoother mixture. 





w- 





$s 


FREE TRIAL 


We'll be pleased to send 
a generous Free sample. 


SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 
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LEGISLATION TO PROVIDE 
SUPPORT FOR FARM PRICES 


The Senate committee on agriculture 
and forestry has approved a long-range 
farm program bill which provides a new 
parity formula and would continue the 
present price support program on a 
modified basis. In the House, the farm 
price support problem has been ap- 
proached from the standpoint of extend- 
ing the Steagall amendment and other 
price support provisions. The House and 
Senate may be able to compromise their 
views and enact a farm bill. 

The Senate bill provides a support 
price level which would vary, depend- 
ing upon the supply of the commodity 
from 60 per cent to 90 per cent of par- 


ity, with a price support level being at 
75 per cent of parity when there is nor- 
mal supply. The new parity formula is 
based on a ten-year moving average re- 
lated to the old 1910-1914 base period. 


LARD VS. CRISCO STUDY 


A third and final paper covering the 
results of studies carried out in the 
laboratories of Dr. A. C. Ivy on the 
digestibility of foods prepared with lard 
vs. Crisco has recently been published 
in Gastroenterology. The work was sup- 
ported by a grant from the American 
Meat Institute. The paper covering “the 
effects of dietary fat on fecal fat ex- 
cretion and subjective symptoms in 























70 PINE STREET 











We are pleased to announce that 


Mr. WILLIAM V. MCLOUGHLIN 
is now associated with us in our 
PACKING HousE Propucts DEPARTMENT 


MERRILL LYNCH, PiERCE, FENNER & BEANE 


Underwriters and Distributors of Investment Securities 
Brokers in Securities and Commodities 









NEW YORK 5, N. Y. 






































man” pointed out the following facts. 


Forty human subjects showed no sig. 
nificant differences in subjective symp. 
toms reported while consuming varigg, 
dietary levels of lard or hydrogenaty 
vegetable oil (Crisco). Contrary to th 
study of Smith in which 80 subjects atp 
unknown and uncontrolled amounts ¢ 
food and fat, in this study no signif. 
icant differences in symptoms occurred 
due to type or amount of dietary fat 

In the experiments carried out by Dry. 
Ivy, J. H. Annegers and and J. H. Bout. 
well on humans, no difference was foung 
in gastric emptying time (the time the 
food remains in the stomach) whether 
the foods were prepared with lard 
Crisco. No significant differences wer 
found in gastric disturbances or fa} 
tolerance. 


FAT SALVAGE STILL NEEDED 


The U. S. Department of Agriculture 
is urging American homemakers to save 
every drop of used cooking fat. 

“Animal fat production,” says the 
Department of Agriculture’s Bureau of 
Agricultural Economics, “during the 
rest of this year is likely to be below 
that of a year ago.” This report, 
coupled with the U. S. Department of 
Commerce announcement that “supplies 
of fats and oils are far below prewar,” 
means that kitchen fat salvage must 
continue to help make up shortages of 
fats and oils, the American Fat Salvage 
Committee recently pointed out. 
























Robbins & Myers hoists serve every 
packing plant need—in knocking pens, 
on bleeding and dressing floors, handling 
crippled animals and paunch. R & M’s 
experience gives you the right hoist for 
each job. All types, mountings, and sizes. 


Write Today for Special Free Bulletin AB900. 


ROBBINS « MYERS - INC. 
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ROBBINS & MYERS ELECTRIC HOISTS 
ARE “JOB-FITTED” TO YOUR WORK 


Output increases, and profits climb, when 
speedy R & M electric hoists do the lifting 
and moving. These powerful hoists save 
minutes, muscle, money—keep skilled 
labor on productive work—cut costs in 
many ways by improving plant efficiency. 


TROLLEY- MOUNTED 


HOIST & CRANE DIVISION 


odo: KRobbir 


HEAVY-DUTY HOIST 


for Knocking Pens 
& Dressing Floors 


“BANTAM” HOIST 


for Paunch, Hogs, Lambs 
& Calves 





HOIST 


for Small-Plant Knocking 
Pens & Dressing Floors 


SPRINGFIELD, O 


ers Co # Caonoda, Ltd., Brantford 
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DETAILED INFORMATION INDEX 
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Cattle — Beef —Veal 








Hogs—Pork—Lamb 








Hides—Fats—By-Products 











CATTLE 


Chicago cattle market: Steers, steady to 
tie lower; heifers, 25c to 50c higher; 
cows, 50c higher; cutters and canners, 
50c higher; bulls, 50c to 75c; calves, 
strong. New all-time highs: bull, cow, 


cutter cow, canner cow, canner-cutter 
average. : 
Thurs. Last wk. 
Chicago steer top... $35.25 $35.35 
4days cattle avg.. 32.50 32.50 
Chi. heifer top...... 34.25 32.25 
Chi. bol. bull top.... 25.75 25.50 
Chi. cow top........ 28.00 27.00 
Chi. cut cow top.... 20.50 19.25 
Chi. can cow top.... 18.50 17.25 
4 days can.— 

OO Pee 18.00 17.00 
Kan. City, top...... 33.00 35.50 
a Pee 34.50 34.50 
_aemis, top...... 33.50 32.00 
eh, COP... 20056 35.00 33.00 
Receipts 20 markets 

SD £ses+asens 202,000 194,000 
Slaughter— 
en. Inep.* ...... 226,000 222,000 
BEEF 


Careass, good, all wts.: Mixed, mostly 
higher. 


Chicago ...... 50 @50% 50%@51% 
New York ....52 @53 51% @53 
Chi. cut., Nor. . 36% 36 
Chi. bol. bulls. .4144@42 41% @42 
Chi. can., Nor. . 36% 36 
CALVES 

Chicago, top ....... $31.00 $31.00 
Kan. City, top...... 29.00 29.00 
i COD e-ccscses 29.00 29.90 
St. Louis, top...... 29.50 32.00 
St. Paul, top....... 33.00 33.00 
Slaughter— 

Fed. Insp.* ...... 132,000 133,000 


Dressed veal: Steady to higher. 


Good, Chicago ..... 44@46 


44@45 
Good, New York... .44@48 


44@48 





*Week ended May 25, 1948. 


HOGS 
Chicago hog market this week: Top 
$1.00 higher and average 40c higher; 
other markets steady to $2.25 higher. 


Thurs Last wk. 
Chicago top ....... $24.75 $23.75 
SU” eee 21.75 21.35 
Kan. City, top...... 24.00 24.00 
Cmeeee, GO asccnce 24.50 23.50 
St. Louis, top...... 24.75 23.50 
St. Paul, top. ...... 23.75 23.00 
Corn Belt, top...... 23.50 21.25 
Indianapolis, top.... 24.75 23.00 
Cincinnati, top ..... 24.50 23.00 
Baltimore, top ..... 25.25 24.00 
Receipts 20 markets 
OS Gaasivcncs 399.000 357,000 
Slaughter— 
ee ae 878,000 832,000 
Cut-out 180- 220- 240- 
ee 220lb. 2401b. 270 ]b. 


This week...—$ .37 —$ .75 —$1.85 


Last week...+ 1.99 + 1.77 + .71 
PORK 

Chicago: Mostly higher. 
Reg hams, 

all wts.....47%@48 47 @47% 
Loins 12/16..49 @50 50 @5l1 
Bellies, 8/12..39 @40 38% @40 
Picnics, 

all wts. ....30 @35 284% @36 
Reg. trim. ...224%@23 21 @21% 
New York: 
Loins, 8/12 ..55 @57 54 @56 
Butts, all wts.43 @45 43 @45 

LAMBS 

Chicago, top ....... $27.75 $28.50 
Kan. City, top...... 28.00 30.00 
i re 26.50 30.00 
St. Louis, top...... 30.00 31.50 
Bt. Peel, We. ccs Nomarket 28.50 
Receipts 20 markets 

2 eae 178,000 188,000 
Slaughter— 

Pen. Te obec 277,000 268,000 


HIDES 
Chicago packer hides: Ending of strike 
condition brought easier tone to hide 
market; irregular declines on current 
take-off with general clean up of un- 
graded strike-produced hides at sharp 
discounts. 


Thurs. Last wk. 

Hvy, native cows.. 27n 27@28 
Nor. calf (heavy) . 60n 60n 
Nor. calf (light). . 57¥en 57% 
Nor. native 

eee 37% 40 
Outside small pkr. 

native, all weight 

strs. & cows..... 22@25 23@26 


TALLOW, GREASES, ETC. 


Chicago: Larger soapers picked up siz- 
able volume of product around midweek 
at 13c level with small buyers later pay- 
ing fractionally higher. 

Fancy tallow......... 13@13% 14 
Choice white grease. ..13@131 14 


Chicago By-Products: Mixed, mostly 


higher. 
Dry rend. 

tankage ..... *1.45 1.30@1.35 
10-11% 

tankage ..... 46.75@7.00 6.00@6.25 
Sere +6.75@7.00 6.00@6.25 
Digester tankage 

re 90.00n 90.00n 
Cottonseed oil, 

Van Be Bicvs: 35pd 40pd 


*F.0.B. shipping point. +Del’d basis. 





LARD 
Lard—Cash ........ 23.30n 23.25n 
MOE Kévaeans 20.75ax 21.25 
BE: <siveiweee 19.75 20.25n 
N—nominal. Ax—asked. 
Dressed lamb prices: Mixed. 
Chicago, choice ..... 55@57 54@56 
New York, choice. .. .55@58 57@61 





1 HAMS, Reg. 8-126 
2 LOINS under 12¢ 
3 PICNICS, 4-6¢ 


verage 

5 DS BELLIES, 18-300 
6 PS LARD Tierces 

7 TRIMMINGS, Reg 





Al é 


= 


1s 22 29 M6 13 2 627 633 10 617 «(24 





1 BEEF Cattle, Av. Chi. 

2 CALF, Top, Chi 

3C&C Av 

4 BEEF, Good, All Wts 
i Wis. 





SVEAL + 
6 BONELESS Bull Meats 


Al 68 1% 22 209 M6 13 2 27 33 0 17 


Thed Head 


1600 


1400 
1300 
1200 
1100 
1000 


800 
600 
400 


300 
200 





M27A3 10 17 


“4 «Mi 8 1% 22 2 m 12 19 
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Federally Inspected Meat Production 
Increased 4% for Week Ended May 22 


EAT production under federal in- 
spection for the week ended May 
22 totaled 266,000,000 lbs., 4 per cent 
above the 257,000,000 lbs. produced in 
the preceding week, but 10 per cent be- 
low the 296,000,000 lbs. recorded for the 
same week last year. 
Cattle slaughter was estimated at 


veal for the three weeks under compari- 
son was 13,500,000, 13,300,000 and 15,- 
600,000 lbs., respectively. 

Hog slaughter was estimated at 878,- 
000 head—6 per cent above the 832,000 
kill reported last week and 3 per cent 
above 850,000 tabulated for the same 
week in 1947. Production of pork was 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION' 
Week ended May 22, 1948—with comparisons 
Week Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. lb. 
May 22, 1948.......226 118.9 132 13.5 878 122.0 277 11.9 266.3 
May 15, 1948.......222 116.6 133 13.3 832 114.8 268 11.8 256.5 
May 24, 1947....... 283 142.1 149 15.6 850 125.8 296 12.9 296.4 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
May 15, 1948....... 958 526 185 102 246 139 93 43 14.1 30.5 
eer Gh Bee cs casd 957 525 180 100 246 138 96 44 14.3 29.2 
. May 24, 1947....... 926 502 190 105 264 148 93, 44 14.6 32.7 
11948 Production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








226,000 head, 2 per cent above 222,000 
reported last week, but 20 per cent be- 
low 283,000 recorded for the corre- 
sponding week last year. Beef produc- 
tion of 119,000,000 lbs. compared with 
117,000,000 in the preceding week and 
142,000,000 in the same period of 1947. 

The calf slaughter estimate of 132,- 
000 head was 1 per cent below 133,000 
reported last week and 11 per cent be- 
low the 149,000 recorded for the same 
week last year. Output of inspected 


122,000,000 lbs., compared with 115,- 
000,000 in the previous week and 126,- 
000,000 in the same week last year. 
Lard production totaled 30,500,000 Ibs., 
compared with 29,200,000 reported last 
week and 32,700,000 processed in the 
same period of 1947. 

The sheep and lamb slaughter esti- 
mate was 277,000 head, compared with 
268,000 in the preceding week and 296,- 
000 recorded for the week last year. 
Production of inspected lamb and mut- 








ALL HOGS SHOW MINUS MARGINS AS COSTS RISE 


(Chicago costs and credits, first three ¢ays of week.) 


Wider buying power resulted in a 
sharp advance in average hog costs on 
the Chicago market this week. Total 
product values, although somewhat 
higher than a week earlier, failed to 
rise proportionately and all weights of 
hogs tested showed minus margins in- 
stead of plus. Light hogs cut out at a 
37e loss against a plus $1.99 a week 








amounted to $1.85 per cwt. against plus 
Tlic last week, and on medium weights 
the loss was 75c against plus $1.77. 
This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the early 











earlier; the loss on heavy butchers’ part of the week. 
——180-220 Ibs. 220-240 lbs. —— 240-270 Ibs. 
Value Value Value 
Pet. Price per per cwt. Pct. Price per perecwt. Pet. Price per per cwt. 
live per ewt. fin live per  cwt. n. live per ewt. fin. 
wt Ib. alive yield wt. lb. alive yield wt. Ib. alive yield 
Skinned hams .....12.6 50.0 $ 6.30 $ 9.05 12.6 49.1 $6.19 $ 8.69 12.9 47.1 $6.08 $ 8.53 
WEOMEED cecccceccess OO Ge 2.03 2.93 5.5 35.2 1.94 2.71 5.3 33.7 1.79 2.49 
Boston butts ....... 4.2 41.0 1.72 2.50 4.1 40.0 1.64 2.32 4.1 38.5 1.58 2.19 
Loins (blade in)....10.1 51.3 5.18 7.49 9.8 48.8 4.78 6.78 9.6 40.8 3.92 5.47 
ED, To cccccsce 11.0 39.2 4.31 6.23 9.5 38.5 3.66 5.20 3.9 33.2 1.29 1.83 
eS ae ° oe eee ees 2.1 24.5 -52 -74 8.6 24.5 2.12 2.94 
Vat backs ......... és os ose “s 3.2 15.0 -48 .68 4.6 16.0 .74 1.02 
Plates & jowls...... 2.9 19.5 57 -82 3.0 19.5 59 .82 3.4 19.5 .66 .94 
Be OEE. cccccvccccs ee BRS 45 .62 2.2 19.5 .43 .60 2.2 19.5 .43 .60 
Wi EL cccescente 13.9 20.9 2.92 4.16 12.3 20.9 2.57 3.62 10.4 20.9 2.17 3.03 
Spareribe .......... 1.6 38.5 .62 .89 1.6 34.2 55 -79 1.6 26.5 42 .58 
Regular trim....... 3.3 22.4 .74 1.05 3.1 22.4 .69 94 2.9 22.4 .64 92 
Ft., tails, etc...... 2.0 18.1 -26 .88 2.0 13.1 -26 37 2.0 13.1 .26 37 
Offal, miscl. ....... es ‘ -90 1.29 me ry .90 -27 és’ - -90 1.26 
Total Yield & Value.69.5 $26.00 $37.41 71.0 25.23 $35.53 71.5 . $23.00 $32.17 
Per Per Per 
ewt ewt. ewt 
alive alive alive 
RR eee $25.29 $25.04 $24.04 
Condemnation loss......... 13 Per ewt 13 Per cwt. 12 Per cwt 
Handling and overhead.... 95 fin. 81 fin. .69 fin. 
—— yield - yiel yield 
TOTAL COST PER CWT... $26.37 $37.94 $25.98 $36.59 $24.85 $34.76 
TOTAL VALUE .......... 26.00 87.41 25.23 35.53 23.00 32.17 
Cutting margin ......... —$ .37 —$ 53 —$ .75 —$ 1.06 —$ 1.85 —$ 2.59 
Margin last week........ + 1,99 + 2.87 + 1.77 + 2.50 + 71 + .99 
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ton in the three weeks under compari. 
son amounted to 11,900,000, 11,800,009, 
and 12,900,000 lbs., respectively. 

The table at left shows numbers of 
livestock slaughtered, meat and lar 
production and average weights of 
slaughter. 


FAT EXPORT PROCEDURE 


The “time-table” licensing procedure 
has been adopted for distributing ex. 
port quotas of fats and oils, the Depart. 
ment of Commerce announced this week 
through its Office of International 
Trade. This procedure, designed to re. 
duce the time between submission to 
OIT of license applications and receipt 
from OIT of yes-or-no answers, received 
top priority at a two-day meeting ofa 
17-member committee drawn from OIT’s 
fats and oils export advisory panel, held 
in the Department of Commerce May 
25 and 26, 1948. 

Under this licensing system, OIT will 
prepare and announce to the trade a 
schedule of cut-off dates for OIT con. 
sideration of license applications for 
fats and oils, item by item and country 
by country. Applications for a given 
item will be submitted to OIT by ex- 
porters within the two-week period pre. 
ceding the announced cut-off date, and 
the country quota for that item will be 
licensed immediately following . that 
date. 


All applications will be returned after 
the country quota has been exhausted, 
marked as validated, rejected, or re- 
turned without action. Applications re- 
turned without action because of quota 
exhaustion may be resubmitted to OIT 
for consideration in the succeeding 
quarter, in the two weeks preceding the 
licensing cut-off date for the commodity 
and country in question, provided that 
the order on which the application is 
based is still valid. 


In view of the short time remaining 
before the start of third quarter licens- 
ing, the plan will not be put into opera- 
tion until the fourth quarter. License 
applications for consideration against 
third quarter export quotas for all fats 
and oils must be submitted to OIT by 
June 20, and applications postmarked 
after that date will not be considered for 
validation. 


It was suggested that no price quota- 
tion should be regarded as excessive if 
at the time of submission of the export 
license application the price would not 
have been considered excessive—regard- 
less of later price fluctuation. 

In connection with the flood of export 
license applications for fats and oils, 
committee members suggested that each 
applicant should be required to fill outa 
Department of Commerce questionnaire 
to establish his status as an exporter. 
The committee expressed a desire for 
specific breakdown of export quotas for 
lard among experienced exporters and 
newcomers, not less than 75 per cent to 
be allocated to experienced shipper 
Some members felt that the percentage 
for historical exporters should be still 
higher. 
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D & G | PROVED 
REFRIGERATING UNITS 











assure 


delivered top quality of 
meats and meat products! 


Accommodates both Dry Ice and Water Ice 





D & G units are made from ARMCO iron, hot dipped 
galvanized after fabrication for long, continuous service. 
Drip pans are provided as integral parts of both units for 





ar pet : 
pping and Icing is y 








either from the inside or outside. 


lished through large hatches. The unit can be iced 





SPECIFICATIONS 


SIZES: 24”x24”x63” 
20”x40" x70” 


CAPACITIES: 
1000 Ibs. dry ice; 600 Ibs. water ice 
1500 Ibs. dry ice; 1000 Ibs. water ice 
ENGINE: 12 H.P. Gasoline 


FANS: 8” Blower Type, 10” Blower Type 
Complete ... ready to install 








@ Uniform Low Temperatures Constantly Maintained 

@ Greater Efficiency and Economy in Truck Refrigeration 

@ Turbine Type Blower Circulates Maximum Amount of Chilled Air 
®@ Positive Protection of your Meats While in Transit 

@ Two New Types Now Available for Straight Trucks and Trailers 
@ Optional Drive with Shaft or Belt Through Nose of Truck 


Let us show you how conveniently and economically D & G Units can 
be installed in your straight trucks and trailers. 


DROMGOLD & GLENN 


1420 McCORMICK BLDG. | Phone HARrison 5313 | CHICAGO 4, ILLINOIS 
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Chil 
faible 4 


is assured with 


BINKS ROTOJET 
BRINE SPRAY NOZZLES 





Best proof of the superiority of Binks Rotojet 
Brine Spray Nozzles is the fact that more 
of these nozzles are in use today for pack- 
ing house refrigeration than all other makes 
combined. When you specify Binks Rotojet 
nozzles, you know that your good judgment 
is confirmed by the experience of refrigera- 
tion experts throughout the industry. 





Patented side-inlet, whirl chamber design of 
Binks Brine Spray Nozzles permits uniform 
fluid break-up and clog-proof operation at 
pressures as low as 7 lbs. Nozzle bodies 
and removable tips are precision-machined 
from tough, marine brass. Built to give years 
of trouble-free service. Easy to install. Satis- 
faction guaranteed. 


Send. today for Bulletin U1 


describing Binks Rotojet Brine Spray Nozzles 
in full. State capacity of installation. 





THERE’S A BINKS SPRAY NOZZLE Bi k 
FOR EVERY SPRAY JOB in S MANUFACTURING COMPANY 





REPRESENTATIVES IN ALL PRINCIPAL CITIES M 3122-38 CARROLL AVENUE, CHICAGO, ILL. 
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SHOCK-TESTED 

SEALED BALL BEARING* 
NEOPRENE TREAD 
RUBBER-FIBRE CORE 








7 ddddeeddeedeeteeeeeedeeecceeeeeceeceeeeeeeeecccccecsl 


NEOTREAD WHEELS 
Designed Specifically for 





* Neotread Wheels are especially engineered 
from the hub out to give long, efficient serv- 
ice under conditions that rapidly deteriorate 
ordinary equipment. 

Note the several exclusive features of Neo- 
tread Wheels—the cushion Neoprene tread 
permanently bonded to the hard rubber- 
fibre core—the sealed ball bearing that over- 
comes side-thrust as well as radial load 
friction—the positive lubrication. 

Neotread Wheels, available on St. John 
hand trucks, can also be supplied in standard 
and special sizes up to 20 inches for replace- 
ment use on any hand truck. 

Neotread Wheels are guaranteed to be 
better for your individual operation. 


Write for Neotread Wheel Bulletin 


ACID, ALKALI, MOISTURE, 


*Pat. Applied for 


ST. JOHN & CO. 






PACKING PLANT USE! 


ST. JOHN 
X71 UTILITY TRUCK 





All Welded hot dipped galvan- 
ized—Double reinforced round- 
ed corners — Neotread Roller 
Bearing Wheels and Neotread 
Caster. 


New St. John Equipment Data Book now 


available. Get your copy today. 


5800 South Damen Avenue 
Chicago 36, Illinois 
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ADLER 


Stockinettes 


Clean Your 
‘Aluminum Kettles 








The Fast, Safe Oakite Way 


OR really safe, thorough cleaning of your aluminum 
cooking kettles, try Oakite Composition No. 63. The 


quality made for over 80 years 





In Chicago: 222 West Adams Street 


energetic emulsifying action you get with this material 
softens deposits so that only a light brushing is needed for 
complete removal of soil. Rinsing freely, this Oakite 
cleaner leaves no white precipitates or film on surfaces. 
Most important, Oakite Composition No. 63 provides you 
with an extremely wide margin of safety on all aluminum. 


24 Pages of Cleaning Facts . . . FREE 


For facts about the use of Oakite Composition No. 63 on 
this and other meat-plant cleaning jobs, get the Oakite 
“77” Digest. Your copy for the asking. 


OAKITS PRODUCTS, INC.,20A Thames St., NEW YORK 6, N.Y; 
| Service Rep tatives in Principal Cities of the U. S. and Canada 








THE ADLER COMPANY, CINCINNATI 14, OHIO if 
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J OAKITES.-" ali “CLEANING 


METHODS - SERVICE FOR EVERY CLEANING REQUIREMEN, 
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MEAT AND SUPPLIES PRICES 
Chicago 





—_— 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


May 26, 1948 
per Ib. 
Unoice native steers— 
All weights ....... ....52 @58 


Good native steers— 
All weights ..... ..512 
Commercial native steers— 


6 M52, 


AM weights ............50 @é5l 
Utility, all wts............ 47 @a4s 
Hindquarters, ¢ hoice ......60 @6l1 
Forequarters, choice ....... 45 @i6 
Cow, commercial .......... 43 @44 
Gem, Utility .....ccccsoees 4014404114 
Cow, canner and cutter..... 37 @38 
Bologna bulls, 500 up...... @41% 

BEEF CUTS 
Steer loin, choice........ 
Steer loin, good............ 7 
Steer loin, commercial... 
Steer round, choice........ 7 
Steer round, good..........! 7 





ieee FID, CMOICE.....cccees a 
Steer rib, good....... oe 

Steer rib, commercial...... 
Steer rib, utility........... 








Steer sirloin, choice........ 5 

Steer sirloin, commercial. . .55 

Steer brisket, choice....... 438 @45 
Steer brisket, good @4 
Steer chuck, choice @51 
Steer chuck, good @5l 
Steer back, choice......... @ind 
Steer back, good........... @53 
Navels, good ....... 9 @3il 
SY vchswad wawnaes a3 
SES 65 0scccces a az 
Steer tenderloins ....... 1.40@1.55 
Cow tenders. 5up......... 82 @85 


SD sess0ses arenes 29 @31 


BEEF PRODUCTS 
i wi044 46 50.540960% @i7 
DE ictketncspnectecevace eee 
Tongues, select. 3 Ibs. & >, 


PE GNOBswccscoce a@3u 
Tongues, house run, 

. eaSrearreeye- 23 @24 
Tripe, cooked .......... @16 
Livers, regular .......... a46 
DEE aha dew anene @24 
ee a4 
ee @a19 
DN dsesteseecns @i2 
ci y's a'6eedeen ees ai2 


CALF—HIDE OFF 


Choice, 225 Ibs. down.......... 416@47 


Good, 225 Ibs. down............ 43@44 
Ey -credcekncckeseeees 36@ 37 
Ch citer ivaie ees ane h .382@33 
VEAL—HIDE OFF 
Choice carcass ............ @A8& 
Good carcass .. seseoscy GONE 
Commercial carcass ... ll 
GY baat nthe os ea “os @35 
LAMBS 
DD csbsnwenassecss @57 
ED nc eness ueeeees @is 
Commercial lambs ....... ano 
MUTTON 
Tae @3i 
NE os Re edieaig sas sears @2 
ss asa dak tai isid- ore eid.ocn eames @27 
WHOLESALE SMOKED 
MEATS 
a regular hams, 
14/18 oe parchment 
tt Ktieseiseeee eee 53 @55 
Fancy skinned hams, 
4 ,~4 ee parchment 
OSs APART DS006-0% 55 57 
Wie Ibs. parchment ag 
eoccesccoscesee se «650 
Fancy trim, brisket off, 
bacon, 8 Ib. down, wrap..58 @60 
Square cut seedless bacon. 
. down, wrap........54 @55 


FRESH PORK AND 
PORK PRODUCTS 


Fresh sk. ham, 10/18...... 49 @51 
Ber. pork loins, 
ni badchevaseaes on 53) @5 
Tenderloins ae hee eeee ee . @ st 
Boneless loins .........._. a 6 
SID ooo ccccccscsscl 36% @371 
Skinned shidrs., bone in... . @ 32° 
reribs, under 3 Ib....... 40 @41 
— butts, % Ib........ 42 @43 
eless butts, ¢.t......___f 1714 @58 
coarse . ‘¢ 11% 
om, eS errr @ 6% 
uaneve ERS @15 
NC dla. W nk a wo\ntcn 6 a 27 @28 
a ivcsseccccces oc 23 @24 
Snouts, lean in san etre: $i 


FANCY MEATS 


Tongues, Corned ..... 
Veal breads, under 6 oz 
@ tp Ee GB. 2.25 ° 

ff Sf Serer 
Beef kidneys 
Lamb fries .. 
teef livers, sele 
Ox tails, 
Over % Ib 





SAUSAGE MATERIALS 


Reg. pork trim (50% fat)..23 @24 
Sp. lean pork trim, 85%...46 @47 
Ex. lean pork trim, 


95% ...48 
Pork cheek meat..... ‘ 
Pork tongues....... 
Roneless bull meat 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners 
Dressed cutter cows 
Dressed bologna bulls 
Boneless veal trim 





DRY SAUSAGE 


Cervelat, ch. hog bungs.... 86 
TO coseudesécensees aT 
, Sear 74 
Seer 74 
Sa 83 
B. C. Salami, new, con..... 55 
Genoa style salami, ch..... 93 
_. . .. Bese 78 
Mortadella, new condition. . 57 
Cappicola (cooked) ........ 79 
Italian style hams......... 78 
DOMESTIC SAUSAGE 
Pork sausage, hog casings. 44 
Pork sausage, bulk......... 41 
Frankfurters, sheep —— 52 
Frankfurters, hog casings. 49 
BEND ccc ccsccceccscsnce 42 
Bologna, artificial casings. 43 
Smoked liver, hog bungs... 48 
New Eng. lunch specialty. 65 
Minced luncheon spec., ch. . 52% 
Tongue and blood.......... 39 
Blood sausage ............ 31 
Dt secbddstedsbaseounes 31% 
Polish sausage, fresh...... 47 
Polish sausage, smoked... 50 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack... a3 
Domestic rounds, over 1% 

Bing BOD BOE Mecccccccss 40 @45 
Export eee, wide, over 

2 Pare 7 @S&8s 
Export reueda, medium, 

ae Oe WEike +40 560 ese @45 
Export rounds, narrow, 

1% in. under... ----85 @1.15 
No. 1 weasands, 24 in. up @i2 
No. 1 weasands, 22 in. up @ii 
No. 2 weasands.......... a7 
Middle sewing. 1%@ 

ik. wecucws ss rr S fF | 
Middles. select, wide 


2@2% in. ........ eee e.10@1.15 


Middles, select, extra. 
2% @2% in. iwirs @1.35 
Middles, select. extra. 

2 2 fT Saee 1.95 @2.00 
Beef bungs, export No. 1.. @i6 
Beef bungs, domestic... .. @ll 
Dried or salted bladders. 

per piece: 

2-15 in. wide, flat @14% 
10-12 in. wide, flat. 9 @10% 

8-10 in. wide, flat....... @i 

Pork casings: 
Extra narrow. 29 mm. 
§ 0900500000 -8.05@3.25 


dn 
Narrow. mediums. - 29@82, 





mm. 2. 853.00 
Medium. 32@35 er @2.10 
Spe. medium, 35@38 mm. @1.85 
Wide, 38@43 mm...... @1.75 
Export bungs, 34 in. cut. @37 
Large prime bungs. 

SS Mh. GOR. cscs @31 

Medium prime bungs, 

ts Ree @21 
Small prime bungs....... @i7 
Middles, per set......... 45 @50 

SEEDS AND HERBS 
Ground 
wae for Sanus. 

Caraway Seed ...... 22 @26 

Cominos seed .. @3A 

Mustard sd., fey. yel. 
Tr ea 

Marjoram, Chilean .... @2 

oe, @26 

Coriander, Morocco, 

Natural No. 1....... @11% @14% 
Marjoram, French..... @50 @56 
Sage Dalmation 

Se aD e666 0db000 0 oben @28 @32 
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SPI 


(Basis Chgo., orig. 


Allspice, prime ... 


Resifted ....... 
Chili powder ..... 
Chili pepper 
Ginger, Jam., 


NED kas ccucce 


Cloves, Zanzibar... 
unbl. 
Ginger, African.... 


Mace, fcy. Banda. . 


East Indies 


West Indies .... 


Mustard, 
No. 


West India Nutmeg 


Paprika, Spanish 


Pepper, Cayenne... 


Red No. 1...... 
Pepper, 
Pepper, black 
Pepper, white 
Pepper. Black 

Malabar 

Black, 


flour, fey. 


Packers... 


Lampong. 


CES 
bbls., bags, bales) 
Whole Ground 
@28 @32 
° a30 @33 
‘ 36@45 
39@40 
@19% @23% 
@23 @28 
@a20 @24 
- @22 @27 
. - @1.78 
@1.75 
ee @35 
. ea @2 
@ig9 
50@*4 
@35 
° ° @38% 
@is @é6l1 
. @ds @59 
. @73 @is 
° @55 asa 
@dd @59 


CURING MATERIALS 


OCwt. 
Nitrite of soda in 425-lb. 
bbis., del. or f.0.b. Chicago...$ 8.75 
Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran............. 10.25 
Small crystals ......ccccccsee 13.65 
Medium crystals ............ 14.65 
Pure rfd., gran. nitrate of eeda. 4.75 


Pure rfd. powdered nitrate of 
soda 





Salt, in min. car of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 
Per ton 
QeRRNONS co cccscccccccccscss $18.60 
BED weceeneecdd-csevcasews 23.20 
Rock, bulk, 40 ton cars, 
DEE weeeceseuccesaesete 10.00 
Sugar— 
Raw, 96 basis. f.o.b. 
Be SOD 60:0 0.4:00 624 660% 5.15 
Standard gran., f.o.b. 
refiners (2%) .......-+. 7.20@7.40 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BOGS BW ccccvcvecocccesscscs 7.00 
Dextrose, per cwt.. 
in paper bags, Chicago... 6.49 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF: (C 


STEER: 
400-500 Ibs. 
500-600 Ibs. 


Commercial 
400-660 Ibs. .. 


Utility: 
400-600 Ibs. 

COW: 
Commercial, all 


Cutter, all wts 


FRESH VEAL AN 
Choice: 

80-130 Ibs. .. 
Guod: 

80-130 Ibs. .. 


FRESH LAMB & MUTTON: 


SPRING LAMB: 
Choice: 
40-50 lbs. 
50-60 Ibs. 
Good: 
40-50 Ibs. 
50-60 Ibs. . 
Commercial, all 
Utility, all wts 


Los Angeles 
May 24 
‘arcass) 


$49.00@50.00 
48.00@ 50.00 


46.00@ 48.00 


45.00@ 46.00 


wts 2.00@ 43.00 


37.00@ 39.00 


DCALF: (Skin-Off) 


(Carcass) 


46.00@48.00 
46.00@ 47.00 


45.00@ 48.00 
.. 45.00@46.00 
. 42.000 45.00 


MUTTON (EWE): 


Good, 75 Ibs. dn 
Commercial, 70 


FRESH PORK CARCASSES 


80-120 Ibs. 
120-137 


ar 


wts 
38.00@ 41.00 
25.00 @ 26.00 
Ibs. dn. 23.00@ 25.00 


34.00@35.50 


er PORK CUTS NO. 1: 


LOIN 
8- 10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 
PICNICS: 
4- 8 Ibs. 


PORK CUTS, NO. 
Ham, Skinned: 
12-16 Ibs. 
16-20 {bs. 
BACON, 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. .... 
LARD, Refined: 
Tierces 
0 Ibs. 
1 Ib. 


cartons... 


“Dry Cure’’ No. 1 


cartons & cans.. 





svonee 2 00@: 34. 
ceeeeeee 51.00@53.00 


1: 
(Smoked) 
52.00@58. 





50.00@58. 







covcsese 48.00@5 
oven . 48.00@56. 
éanncses z= 00@ 25.00 

-50@2 
3 5 008: 26.00 





: (Packer Style) 


No. Portland 
May 25 


San Francisco 
May 25 


$48.00@50.00 
48.00@ 50.00 


$47.50@48.50 
47.5 


0 @48.50 
46.00@ 48.00 46.00@47.00 
42.00@44.00 41.00@44.00 


42.00@ 43.00 
39.004 41.00 


42.00@ 44.00 
39.00@ 40.00 
(Skin-On) (Skin-Off) 


48.004 50.00 48.00@ 49.00 


45.00@47.00 48.004 49.00 


44.00@47.00 
42.00@ 44.00 


52.00@ 53.00 
51.00@52.00 





44.00@47.00 
2.00@44.00 
39.00@ 43.00 
37.00@ 39.00 


52.00@53.00 
51.00@52.00 
48.00@49.00 
45.00@ 46.00 


21.00@ 23.00 
19.00@ 21.00 


24.00@25.00 

20.00@ 23.00 

(Shipper Style) 
36.00@38.00 
34.00@ 36.00 


(Shipper Style) 


34 00@ 34.50 


54.00@62.00 
54.00@62.00 
52.00@ 59.00 


52.00@ 54.00 
52.00@ 54.00 
50.00@ 52.00 


40.00@ 42.00 


(Smoked) 
59.00@61.00 
57.00@ 59.00 


(Smoked) 
58.00@62.00 
58.00 @ 60.00 


60.00@62.00 
58.00 @ 60.00 


60.00 @ 63.00 
59.00 62.00 
59.00 @62.00 


25.00@ 27.00 


27.00@ 28.50 25.504 27.50 

















when planning to use 


SOYA 


order from 


SHELLABARGER SOYBEAN MILLS 
366 Citizens Bidg., Decatur, Ill. 


FLOUR 
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FOR SAUSAGE AND 


LOAVES 


NOT A 
FILLER 
TASTING 


Beer 





SIMMONS 
DAIRY PRODUCTS, 
LTD. 
27 W. Front St. 
Cincinnati 2, Ohie 
Special long distance phone 
“Cincinnati LD-163" 


SLICING 





THERE’S A ‘“‘NEW LOOK’ IN HAM MOLDS! 
It's The Hoy P-16 Pear-Shaped Ham Mold 


© Production 
© Simple 
Operation 


© Easy 
Cleaning 


CEC ianed | 


ed 
-_ 





Packers will quickly recognize the advantage 
of this new all stainless steel, pear-shaped 
mold. Many of them prefer this shape. It is 
made in only one size—for 12/14 finished 
boiled hams. The pear-shaped ham mold is 
featured by a one piece stainless steel cover, 
has no cracks or crevices—nuts—bolts— 
ratchets—bushings or rivets to break, lose or 
replace. It practically eliminates ham 
shrinkage or repressing. Investigate this new 
Hoy product. 


The Hoy Equipment Company 


3875 North Teutonia Avenue Milwaukee 6, Wisconsin 











Page 38 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, MAY 27, 1948 


REGULAR HAMS 


Fresh or Frozen S.P 
8-10 es 48n 4Sn 
10-12 . in “ae 48n 
12-14 4744n 1744n 
2 eee 4744n 474on 

BOILING HAMS 

Fresh or Frozen S.P 
16-18 454on 4516n 
18-20 44144n 444Qn 
20-22 43n 43n 


SKINNED HAMS 


Fresh or Frozen S.P 
10 @n0% 30lgn 
1914450 5On 
41914, @50 50n 
48 48n 
17 47n 
1514 @46 $1gn 


154,@46 454on 


41% 414on 
40b 40n 

» No. 2’s 
38%b 


OTHER D.S. MEATS 


Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates 17n 17n 
Square jowls 24 24n 


Jowl butts... 19 i8%@19 





PICNICS 
Fresh or Froze: S.P 
4- 6 35 35 
6- 8 34 34 
8-10 32% 32y 
10-12 i 30%,@31 301, 
12-14 30 @30', 30 
S-up, No. 2's 
ine 30 @30% 
BELLIES 
Fresh or Frozer Cured 
6- 8 39 @40 43% 
8-10 10 43, 
10-12 39 431, 
12-14 37%,4@ 38 41 
14-16 8414 371 
16-18 321% 344, 
18-20 31 33, 
D.S. BELLIES 
Clear 
18-20 1 
20-25 
25-30 
20-35 
»-40 21 
40-50 21 
FAT BACKS 
Green or Froze1 Cured 
6- 8 16n 16 
8-10 16n 16 
10-12 . 16n 16% 
12-14 . lin 17 
14-16 17n 174 
16-18 18n 184, 
18-20 ; 18n 18h 
20-25 18n 18, 





LARD FUTURES PRICES 


MONDAY, May 24, 1948 

Open High Low 
July 23.60 23.65 
Sept. 23.85 23.90 
Oct. 23.95 23.95 
Nov. 23.50 23.55 

Sales: 10,520,000 Ibs. 

Open interest, at close Fri., May 
2ist: May, 24; July, 1,096; Sept., 
1,028; Oct., 99; Nov., 52; at close Sat., 
May 22nd: May, 18; July, 1,092; Sept., 
1,039; Oct., 100 and Nov. 52 lots. 


Close 
23.47% 
6 23.7214 

















TUESDAY, May 25, 1948 
July 23.50 23.6244 23.30 23.42% 
Sept. 23.77 3.90 23.52% 
Oct. 23.85 23.95 nO 23.70b 





Nov. 23.40 23.40 
Sales: 8,360,000 Ibs 


Open interest, at close Mon., May 
24th: May, 10; July, 1,068; Sept., 
1,085; Oct., 99 and Nov., 58 lots 


23.30a 


July 
Sept. 
Oct. va : 
Nov. 23.20 23.05 
Sales: 7.800.000 Ibs. 
Open interest, at close Tues., May 
25th: May, 10; July, 1,052; Sept., 









23.20b 


1,101; Oct., 100 and Nov., 59 lots. 





Open interest, at close Wed., May 
26th: May, 10; July, 1,032; Sept., 
1,118; Oct., 103 and Nov., 59 lots. 


FRIDAY, May 28, 1948 
July 23.47% 2 4 % 
Sept. 23.72% 23.77% 
Oct. 23.85 23.85 < 
Nov. ie eons wens 
Sales: About 4,500,000 Ibs. 
Open interest at close Thurs., May 
27th: July, 1,008; Sept., 1,144; Oct 
106; Nov., 59 lots. 


5 23.45b 
p 23.7214b 
23.80b 
23.25b 









80 


WEEK’S LARD PRICES 





Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 
21.00a 20.00n 

20.00n 

19.75n 

5a 19.75n 





20.50n 19.50n 


ALL CLASSES OF HOGS 
IN DENMARK DECLINE 


The May 1 livestock census 
in Denmark showed a total 
of 1,317,000 hogs as compared 
with 1,751,000 a year earlier, 
a decline of 25 per cent, ac- 
cording to a USDA report. 
Bred sows totaled 126,000 as 
compared with 145,000 last 
year, and sows declined from 
220,000 to 171,000. Suckling 
pigs showed the largest de- 
crease in numbers, dropping 
from 433,000 head a year ago 
to 258,000 head this year, a 
decline of 40 per cent. Pigs 
and slaughter hogs totaled 
880,000 this year as compared 
with 1,089,000 in 1947. 

Further decreases in hog 
numbers are likely to occur 
this year because of the 
smaller number of bred sows, 
fewer spring farrowings and 
the decrease in suckling pigs 
and other classes. 

The higher price for bacon 
established by the 1948 Dan- 
ish-U.K. agreement has ap- 
parently had no effect on cur- 
tailing the downward trend 
of hog numbers. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 


oe $24.75 
Refined lard, 50-Ib. cartons 

f.o.b. Chicago .. 25.00 
Kettle rend., tierces, f.0.b : 

Pree 25.25 


Leaf, kettle rend., tierces 


f.o.b. Chgo. . ; 25.25 
Neutral, tierces, f.o.b. Chicago. 2. 


3B. 

Standard Shortening...*N, & 8. 36: 
Shortening, tierces, c.a.f _ 
N. & S. Hydrogenated 37.1 


*Del'd 
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@ Best quality mer 


white drill 
e stitched 
ghovt 


€- Low Cost... 


mid ~. HANTOVER FROCKS . ~ 
? om .. MADE TO LAST! 


poubl 
4 seams ares 


ROMAN | 
PACKING CO. 










| » Hantover frocks combine long wear with 
all-over protection and freedom of 
action. Frocks are approximately 54” 
} | | aa | long and cut roomy enough to wear com- 
@ fortably over a sweater or jacket. Big 
| pockets. Your choice of script or block 
G | type letters in a variety of colors at a 

small additional charge. 





A a dict ly 


Regular & large sizes 





WRITE TODAY for 
full information 












7 ee BOCs SURE = SSOBSas CET @ MISSOURI 

















Mr. Traffic Manager: 


Want to save time and reduce Handling and 
Transportation Costs? 


Then investigate our New Low Rates for 
packinghouse products. 


WE USE REFRIGERATED TRUCKS 
FOR ALL PERISHABLE PRODUCTS 


It will pay you to consult us on your trucking 
problems. 


CONTACT 


EDWARD WAX CASING CO. 
for your requirements in Natural Casings 


DEPENDABLE QUALITY @ PROMPT SERVICE 


OUR SPECIALTY 
SEWED HOG BUNGS 
OF ALL SIZES 
IMPORTERS @ EXPORTERS 
3559 S. Normal Ave., Chicago 9, Ill., Oak. 1221 


A. H. SANTIAGO TRUCKING COMPANY 


General Trucking Carloading & Unloading 
500 Niagara Frontier Food Terminal Buffalo 6, New York 








. . . . . + . . . 7 . 








Leading Packers use 













en em mee Re NR tae a 


A l i’ * 0-chek The patented AIR-O-CHEK feature—a ball and socket joint be- 


7 g tween the internal lever and the valve—gives easy control of flow 

by slightly depressing the nozzle. Shut-off is instant and positive, 

ol @ | Ss f rn Gc V Ci ly e S assuring leakproof operation. 
‘ee 


Speeds production. Operator holds casing on nozzle and de- 
presses the nozzle as needed with the same hand. The other hand 


Increase oufpuf ot = g tell g is free to adjust casing as it fills. 


. « Low Maintenance. No packing gland. Gives long, dependable, 
Nleh’/-Mm Zeb i=) a ( or rol Tg) leakproof service without attention. Send for bulletin. 


Reduce Maintenance AIR-WAY PUMP & EQUIP. CO, 4501 W. Thomas St., Chicago 51 
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Give your quality beef the 
protection it deserves, and give 
your smoked meats the benefit 
of even all-over support plus 
maximum smoke penetration 
while in the smoke-house. 


Order ALLIED "E-Z FIT" 
STOCKINETTES to help you 
maintain your reputation for a 


QUALITY product. 


EZFT 


STOCKINETTES 


LLIED 


| ALITED StS noises. tows 


> | PROMPT SHIPMENT 


: BY REFRIGERATED TRUCKS 
«, 
&’ Boneless Bull and 


Cow Meat -—owr specialty 


















as § 








: GOVERNMENT INSPECTED MEAT 


LOUIE HELLER ano SONS INC. 


Ph. 7235-0 NORMAL, ILL. Ph. 7235-0 














Only the NIAGARA *Aero-Pass Condenser has 
the Oilout, Duo-Pass 
and Balanced 
Wet Bulb 






» tes 


— 


- 


405 LEXINGTON AVE. 
NEW YORK 17, N. Y. 


NIAGARA BLOWER CO. 


“b> Se <2. 72. 
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DRESSED BEEF CARCASSES 
City Dressed 


May 26, 


1948 
Choice, native, heavy. 414,04 5614 
Choice, native, light... 54 @56 
Good ..cosccccccoges ...-524%4@55% 
eee 
Can. & cutter........ ..40 @43 
DO cc6aveccuece «eeee 43 @45 
Bol. bull . .. 444,046 

BEEF CUTS 


City 
.. @68 
H0@a63 
.70@75 
64468 
60@62 
58a 60 
56@58 
60 @62 
59@ 60 
50@51 
-4A8@50 


No. 1 ribs 

Oe Ee sancece 
Sy ED 0-00.20. 00-8 
eh DOD aénvws 
No. 1 hinds and ribs 
No. 2 hinds and ribs. 
No. 3 hinds and ribs. . 
No. 1 rounds....... 
No. 2 rounds . 

No. 1 chucks .. 

No. 2 chucks 


No. 3 chucks -46@48 
No. 1 briskets -40@44 
No. 2 briskets 40@44 


No. 1 flanks. 

No. 2 flanks. ‘ 
No. 1 top sirloins . 
No. 2 top sirloins . 


-25@27 
. -25@27 
.68@70 
.68a@70 


FRESH PORK CUTS 


Western 
Butts, regular 3/8.. ite » @4n 
Pork loins, fresh 12 lbs. do 55@57 
Hams, regular, under 14 lbs.. @52 
Hams, skinned, fresh, under 
ff eee ‘ a5 
Picnics, fresh, bone in..... a@4l 
Pork trimmings, ex. lean..... @4s 
Pork trimmings, regular.......25@26 
Spareribs, medium .... cece @43 
Bellies, sq. cut, seedless, 8/12. @46 
City 
Boston butts, 3/8 Ibs.......... 45@47 
Shoulders, N. Y.... oeeeee -A0@42 
Pork loins, fr., 10/12 Ibs -ose @58 
Hams, regular, under 14 lbs.... @49 
Hams, sknd., under 14 Ibs @iA 
Pe, MOND Dc scrcccsccseses @38 


POEM CHER, OR. BRB. oo c cc ccces 4749 
Pork trim, regular @25 
Spareribs, medium eer 
Bellies, sq. cut, seedless, 8/12.42@45 


FANCY MEATS 


Veal breads, under 6 oz.......... 65 
OP BE Qe cccccecésvessscocers 80 
Oe OM Div ecdactesvcnccceeccnc 1.00 

Pt PD cnckeseceneseneeaet 25 

Beef livers, selected............. 70 

BREED GHERE vecesecsccvccssvecces 40 

Oxtails under % Ib.............. 16 

Se SUE SE Bh, co ccccwcccccese 30 


Qua LITY CHECKED “AKKEI PRICES eee: York 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fa 


t in 
100 to 136 Ibs..... ‘ 


4 @37 





137 to 153 Ibs..........--364 @3r5 
154 to 171 Ibs...... . 361, @37, 
172 to 188 Ibs. 361, @37K 
LAMBS 
City 
Choice lambs 0 @65 
Good lambs 19 @63 
Commercial one 57@61 
MUTTON 
Western 
Good eer None 
VEAL—SKIN OFF 
Western 
Choice carcass an 
Good carcass ; 46@47 
Commercial carcass @45 
SE canwenee vous 38@42 
BUTCHERS’ FAT 
Shop fat ... suneet wear 5 
Breast fat ... 6% 
Edible suet sete 7 
Inedible suet...... 7 


PROCESSED OILS TAXES 


Taxes collected on coconut 
and other processed vegetable 
oils in April totaled $2,200, 
098.81, compared with $1, 
979,029.74 in April, 1947, re- 
ports the U. S. Treasury's 
Bureau of Internal Revenue. 


SOUTHERN KILL 


April slaughter in Ala- 
bama, Florida and Georgia 
was reported by the livestock 
branch of the USDA as fol- 
lows: 


Apr., 1948 Apr., 1947 
Cattle . .387,719 38,955 
Pe 12,861 20,413 
Hogs .....- ..81,174 99,387 
Sheep .... 391 23 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MAY 26, 1948 
All quotations in dollars per cwt. 
FRESH BEEF: 


STEER AND HEIFER: 
Choice: 


350-500 Ibs. .. None 
500-600 Ibs. . .$53.00-54.00 
600-700 Ibs. 53.00-54.00 





700-800 Ibs. 
Good: 

350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 lbs. 
Commercial: 
350-600 Ibs. 
600-700 Ibs. ....... 
Utility, all wts.... 


cow: 
Commercial, all wts.. 
Utility, all wts........ 
Cutter, all wts.... 
Canner, all wts ... 


. 53.00-53.50 


. None 
52.50-5 






.. 49.00-51.00 
. 49.00-51.00 
None 


. 44.00-46.00 
42.00-44.00 
None 
None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice: 


80-130 Ibs. 48.00-52.00 


BEE GE. cascvccese None 
Good: 
2 free 44.00-46.00 


80-130 Ibs. 
130-170 Ibs. 


45.00-48.00 
None 


Commercial: 


50- 80 Ibs. 40.00-44.00 
80-130 Ibs. 2.00-44.00 
130-170 Ibs None 


Utility, all wts. 38.00-42.00 


FRESH LAMB AND MUTTON: 
LAMB: 


Choice: 
30-40 Ibs. 
40-45 Ibs. 
5-50 Ibs. 
50-60 Ibs. 
Good: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. ... - 
Commercial, all wts 
Utility, all wts... 


None 

58.00-59.00 
58.00-59.00 
56.00-58.00 


None 
57.00-58.00 
76.00-58.00 
55.00-56.00 
49.00-52.00 
None 


MUTTON (EWE): 70 lbs. Dn.: 


BOOS -oscccocdecenss None 
Commercial ........- None 
DEE o¢tbessnace None 


FRESH PORK CUTS: Loins No, 1: 


(BLADELESS INCL.) 


8-10 Ibs. 15 .00-87.00 


10-12 Ibs. ...... 55.00-57.00 
ly Sa 53.00-55.00 
3 ee 47 .00-49.00 
Shoulders, Skinned, N Style 

ae GE ccekues None 
Butts, Boston Style 

4 Ser 44.00-46.00 
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- @) SELF-OILING, HYDRAULIC 
"| CATTLE WASHER 









Nozzle Fur- 
nished with 
all Hydraulic 























y Washers as 
. Note These Super Advantages —— Standard 
+ AF, Equipment. 
rat ® Compact—22%4"x32%" floor space ® Double eccentric driving gear Rate 
@ Two cylinders double acting ®@ Timken tapered adjustable bearings he 
stern @ Rigid one-piece pump body casting ® Pinion and shoft case hardened steel :. 
None ®@ Brass lined cylinders with flared ends ®@ Drain cocks at all water pockets Ne 
@ Plungers easily removed ® Governor adjustable to pressure desired 4 q i & 

stern @ Plunger rods of stainless steel ® Renewable connecting rod bearings 

on 

Py ® Helical type gear with cut teeth ® Rigid structural steel frame 
A ; ®@ 25 feet of special hydraulic hose 

®@ Nozzle body, handle and barrel of brass 

> ® Lubrication automatic 

oy ® Many other superior features 

7 

Made in four capacities, and in one- and two-gun units for use together or alternating, 
as required. Larger Sizes have two nozzles with 25 feet of hose for each. 
Write today for further particulars—no obligation, of course! 

XES 
onut 
able 
200,- 

$1, » = a 
» Te- Z ™ 
or Makers of R-W Packing Plant Machinery 
nue. . 

- 4875 Easton Ave. St. Louis 13, Mo. 

7 - . 4 

Ala- D D 
rgia 
stock : U U 
fol- : P p 
190 The DESIGN 
955 
413 That Made ’ P P 
= S S 

z ROTARY 


| PUMPS 


















FAMOUS! B B 

vr] E E 
)-42.00 2 

It is with pride and a sense of great re- o Ae L 

sponsibility, that Viking has pioneered a A 
| pattern for the rotary pump field. b T Yes, Dupps Belt : T 
0-50.08 The pace, set by Viking for more than a a Scrapers cost less “9 
0-58.00 third of a century, has stood this test of 4 S because they last » § 
: ne. § longer, require less 
0.8 When you are in need of pumps, it will 4 Cc Ri He 5 time. £ 
ae pay you to do as others have done, con- Ord ‘ le Seal 
e sider the original “‘gear within a gear” ° — ee ee a 

Viking first. You will find a decided dif- A —prove to yourself A 
3 Scene. what hundreds of 
. Look to Viking for the answer to your P meat processors have Pp 
A pumping problem. Send for free bulletin E already discoveied. E 
asain 47SS today. It will be forwarded at once. i rs D UP PS ronniial 
a U S . R AMERICAN sama CINCINNATI! 2, OHIO R 
~, iment 8S S 
ai Cedar Falls, lowa 
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BY-PRODUCIS—FATIS—OILS 








| TALLOWS AND GREASES 








Uncertainty prevailed in the tallow 
and grease market this week. There 
was little dealer and small buyer inter- 
est early this week, and apparently 
some of the premium buying previously 
reported has disappeared from the mar- 
ket. About the middle of the week, a 
few tanks of choice white grease were 
reported to have sold at 13%%c, f.o.b. 
shipping point. The three larger soap- 
ers showed some interest Wednesday at 
the 13¢ level, while several tanks were 
reported moving at small fractional] ad- 
vances over the list where short freight 
shipping points were involved. Several 
tanks were also reported at midweek, 
involving fancy tallow at 13c, special 
tallow at 12%e, choice tallow, at 12%c, 
and yellow grease at 11%c, all f.o.b. 
shipping points. There were uncon- 
firmed estimates that 100 to 150 tanks 
moved at quoted prices. On Thursday 
the market displayed some firmness 
following a fairly good movement at 
the 13¢ level, basis fancy tallow and 
choice white grease. Some trading was 
reported on that basis with further in- 
terest from the smaller consumers 
and also dealer interest fractionally 
higher. Top grades showed most of the 
strength. Two tanks of choice white 
grease were reported to have sold at 
13%c; a tank of prime at 13%c, a tank 
of special at 13c, and another tank at 
124ec, and a tank yellow grease at 12c¢ 
for premium grade product, all f.o.b. 
shipping points. 

Fancy tallow on the Pacific Coast 
early this week remained at a 13c level 
in so far as the larger soapers were con- 
cerned. However, some dealer-exporters 
paid 14c for fancy, f.o.b. San Francisco. 

TALLOW: Closing quotations for tal- 
low in carlots, f.o.b. producers plant 
were from %c to lc lower than those 
of a week earlier. Edible was 17c; 
fancy, 13@13%c; choice, 12% @13%c; 


EASTERN FERTILIZER MARKET 
New York, May 27, 1948 
The demand for cracklings increased 
the past week with a better meat scrap 
business and sales were made at $1.50, 
f.o.b. eastern shipping points. 


A ear of blood sold at $6.50, f.o.b. 
New York, with more offered at this 
figure. 


Further sales were made of fish scrap 
on a when-and-if-made basis. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk 
production point 
Blood, dried 16% 


per ton, f.o.b 
$40.00 


per unit of ammonia 6.00 


BY-PRODUCTS MARKETS 


Thursday, May 27, 1948.) 


Blood 


(Chicago 


Unit 
Ammonia 
Unground **36.75@7.0 


per unit ammonia.. 


Digester Feed Tankage Materials 


Unground, 
Liquid stick 


loose ‘ $6.7547.0 
tank cars.. 3.505 


Pachingheuss Feeds 


Carlota, 
Der ton 
0% meat and bone scraps, bulk $82.00 @85.00 
55% meat scraps, bul ‘ 88.00n 
50% feeding tankage, 
with bone, bulk....... 75.00n 
60% digester tankage, bulk 90.00n 
80% blood meal, bagged. 115.00 
65% BPL special steamed bone meal 
bagged 65.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia $6.00n 


unground, per ton... ..37.50@40.00) 
per unit ammonia. 6.00@ 6.% 


Dry Rendered Tankage 


Bone tankage, 
Hoof meal, 





Unground fish scrap, dried Per unit 
—e- —— nominal f.o.b ; Protein 
Fish Factory, per unit & ° 

Soda nitrate, per net ton, bulk, ex-vesse E ~ Sher ik Pea ae ‘ * . 
Atlantic and Gulf ports 4.00 I wi he ictilie 2 ising “oa : ” 

in 100-Ib. bags 18.00 Gelatine and Glue Stocks 

Fertilizer tankage, ground, 10% ammonia, Per at 
10% B.P.L., bulk nominal ; . . ms A 

Feeding tankage, unground, 10-12% ammonia Calf trimmings (limed).............. $2.50@2. Tin 
bulk per unit of ammonia 6.00 Hide trimmings (green, salted)....... 1.75@2.00 

Sinews and pizzles (green, salted).... 1.75@2.00 
Phosphates Per ton 

. = Cattle jaws, skulls and knuckles. . $70.00@75.0 

Rone meal, steam. 3 and 50 bags Pig skin scraps and trim, per Ib.... 
per ton, f.o.b. works $60.00 . 

Bone meal, raw, 414% and 50% in bags Animal Hair 
per ton, f.0.b. works. 65.00 Winter coil dried, per ton $95.00 @ 100.00 

Superphosphate, bulk, f.0.b. Baltimore = Summer coil dried, per ton 65.00@ 75.00 
19% per unit 1S FARe SWINE oon cecsecscccveccrecscesed 4@34 

Winter processed, gray, Ib...........--.+6.- 12@13 
Dry Rendered Tankage Summer processed, gray, Ib..............00005- Th 

40/50% protein, unground, $1.50 per unit of pro *F.0.B. shipping point. ax—asked n—nominal 

tein **Quoted del’d basis. 

prime, 12% @ 13%c; special 12%@13c; week with quotations steady with last 


No. 1, 12@12%c; No. 3, 
and No. 2, 10% @lle. 

GREASES: The market on greases 
was mostly %@lc lower than a week 
earlier. Grease quotations for Thurs- 
day: Choice white, 13@13%c; A-white, 
12%@12%c; B-white, 12@12%c; yel- 
low, 11%@11%c; house, 11@11%c; 
brown, 10%c; and brown, 25 F.F.A.., 
10% ¢. 

GREASE OILS: Light and spotty 
trading was reported on grease oils this 


11%@11%¢; 


week. No. 1 lard oil was again quoted 
nominally, at 25c. Prime burning oil 
was quoted at 27c, nominal. Acidless 
tallow showed a substantial advance of 
2c with the price at 20%c, nominal, in 
drums, delivered. 


NEATSFOOT OIL: Normal trading 
was reported on neatsfoot oil with rela- 
tively light supplies. Prices paid were 
steady with last week’s quotations. Pure 
neatsfoot oil was quoted at 36c, steady. 
20 degree neatsfoot oil was 4l1c. 
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FOR POWER and 
PROCESS STEAM 


6 Sizes for 50 ut 150 H.P., 125 
and 150 lbs er quick 
eee athe Vlaed portable 
type with firebox for refractory 
aes. A fuel saver. 

80 Years Boilermakers 


Wrrre Dept 89-85 for 6’ scale 
with pipe diameter markings. 


FOR 
Sa TIME 


KEWANEE BOILER CORPORATION 
MREWANEE, ILLINOIS 
~ Amemcas Rapuroe & Standard Saritarg cosroesro= 
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gered teeth eliminate the crushing shock. 
with two heavy-duty web-type pulleys. 


Write Today for Complete Details 
KEEBLER ENGINEERING co. 


1910 West 59th St. 


Our 18th Yeor of Uninterrupted Service 


BONE 
CRUSHER 


This single roll crusher suc- 
cessfully meets the demand 
for a crusher of light weight 
but capable of handling 
largest size bones and 
pressed cakes. Adjustable 
crusher plate permits fine 
or coarse grinding. Stag- 
All machines equipped 


Chicago 36, Illinois 
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| VEGETABLE OILS the following table: 


four days of the week are recorded in 


MONDAY, MAY 24, 1948 
































Spot vegetable oil prices met with Open High Low Close Pr. ci 
considerable resistance this week, fol- raed en oo oo 
lowing the sharp upturn a week ago.  vct 24.36 24.00 24.40 
Profit taking and short selling, com- i ms 23.25 22.60 os 
pined with buyer resistance was largely Mar., 2 osf 23.00 

: : : * é 9 23.00 
influential in price reductions of % to aiek colton tail eaninmnne 
%- under those quoted a week earlier. 
Trading was relatively light. TUESDAY, MAY 25, 1946 
July *34.00 35.25 33.25 333.2 S4.2 

SOYBEAN OIL: A price of 27c was Sent —— _ =e ce =e 
paid for soybean oil this week, basis pe 22300 cs 033 
Decatur, which was %c lower than Jam. “#9...-% 
quoted last week. May, *49 : 

. T . , i: . Total sales: 101 contracts 

CORN OIL: In spite of light trading, oe — 
33e was quoted on Thursday, or 3c be- WEDNESDAY, MAY 26, 1948 

a , - “lier J 33.35 84. 3.2: 33.7 33.2 
low the price a week earlier. ve Ry ; oma aie 
. . has ’ . “ 094.5) 25.6 35 ooh 24.¢ 

COCONUT OIL: Thursday’s price of ts mee 34% is ° +o 

”5%4c@26c, nominal, Pacific Coast, was Jan ‘9 123.00 3.00 

“ ’ ‘ 9. . .+23.00 2 On 
% to 1c lower than last week’s quota- fay! °49.. | +2300 23 00 
tion. Total sales: 62 contracts 

PEANUT OIL: At 33@34c nominal, THURSDAY, MAY 27, 1948 
peanut oil was 2@3c lower than a week July 33.25 34.99 34.25 34.40 33.75 

li Sept 29.10 28.15 28 20 27.90 
earlier. Oct 26.75 25.8 26.35 25.60 

“ - Tonmw . Dex 25 20 25.20 *24.80 24.10 

COTTONSEED OIL: In view of the jan). +49 
heavy liquidation and insufficient buy- na Ang 

> . ° a) : - 
ing interest, cotton oil prices dropped Noite’ autien’ OR euidinaies 
as much as 400 points from the top *Rid. ¢Nominal. tasked 
reached a week ago. Trading continued 
light but the futures market regained 
some of the strength lost early this 
week. A price of 35c was paid for OLEOMARGARINE 


Valley, Southeast and Texas crude, rep- 
resenting a decrease of 5c under the ii. aomestic, vegetable 


quotations of last Thursday. Quotations ‘ hite animal fat. 
7 7 . ‘ urnec pas ry 
on the N. Y. futures market for the first Water churned pastry 


STAINLESS 
STEEL 


Adelmann Ham Boilers 





now available in this 
superior metal. Life-time 


wear at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 





RATH MEATS ga 


Finer Flavor trom the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal » Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waeterloo, lowa 
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Factory Output and Stocks 
of Animal Fats in April 


April factory production of animal 
fats has been reported by the U. S. De- 
partment of Commerce in pounds as fol- 
lows (with the comparative March 
figure in parentheses); Lard and ren- 
dered pork fat, 120,257,000 (125,099,- 
000); edible tallow, 4,952,000 (6,072,- 
000); inedible tallow, 95,698,000 
(91,521,000); neatsfoot oil 65,000 (153,- 
000). 


Factory consumption on the same 
basis was: Lard and rendered pork fat, 
9,786,000 (8,315,000); edible tallow, 
3,491,000 (2,258,000); inedible tallow, 
93,744,000 (105,723,000); neatsfoot oil, 
293,000 (275,000). 

Warehouse stocks at the close of 
April were: Lard and rendered pork 
fat, 187,363,000 (182,338,000); edible 
tallow, 5,792,000 (6,881,000); inedible 
tallow, 201,199,000 (179,499,000) : 
neatsfoot oil, 939,000 (1,271,000). 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


Valley to pd 

Southeast topd 

lexas S5pd 
Soybean oil, in tanks, f.o.b. mills 

Midwest 2Tpad 
Corn oil, in tanks, f.o.b. mills 33n 
Coconut oil, Pacific Coast 2 hey 20h 
Peanut oil, f.o.b. Southern points a BA 
Cottonseed foots 

Midwest and West Coast rank 

East anton 


EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 








WE SELL 
and BUY 


Straight or Mixed Cars 
BEEF * VEAL* LAMB PORK 





ano OFFAL 


Let Us Hear from You! 
oe 
Established Over 25 Years 





Page 43 














HIDES AND SKINS 





End of strike at most plants brings 

easier tone in hide market—Branded 

steers down 1c—Light cows off Y2ce-— 

Native steers 1c lower—Off-quality 

strike produced hides moving quietly 

—Packer kips down 2'c—Shear- 
lings active and strong. 


Chicago 

PACKER HIDES.—tThe ending of the 
strike-bound condition at most packing 
plants at the opening of the week, and 
the resumption of production of hides, 
helped lend an easier tone to the hide 
market generally. Tanners were able to 
get shipment on hides stored in strike- 
bound plants and demand for hides from 
open plants eased. Despite this, a siz- 
able week’s business transpired, with a 
total of 81,300 hides reported sold, in- 
cluding 9,600 at the end of previous 
week. In addition, there were intima- 
tions of some quiet business, on which 
details were not disclosed. 

Irregular declines were established on 
most descriptions. Native steers sold 
down 1@1'%c, branded steers moved in 
a fair way at a cent down; light native 
cows and bulls sold %e lower; a few 
heavy cows sold early about steady but 
market on this description was in an un- 
certain and poorly defined position late 
this week. Packers also disposed of a 
considerable quantity of hides of mixed 
descriptions at a sharp discount, repre- 
senting production at struck plants on 
which take-off was below the usual 
standard, with the idea of getting pro- 
duction back to the usual packer stand- 
ards as quickly as possible. 

One packer sold 4,500 Apr.-May all- 
heavy native steers at mid-week at 25c, 
with no recent comparable trading on 
this description. At the end of last 
week, another packer sold 5,800 native 
steers, strike production hides, on pri- 
vate terms. The Association sold 1,400 
mixed light and heavy native steers at 
early mid-week at 26c for May take-off; 
there were intimations of further quiet 
business at better than this price in an- 
other quarter but no details disclosed. 


Extreme light native steers last sold 
in a representative way at 32c; no of- 
ferings are reported at present. Some 
quote market 31@32c nom., pending 
trading, but packers indicate there is a 
good inquiry for this description. 

At early mid-week, the Association 
sold 2,800 mixed branded steers at 
23%c; these usually move at the Colo- 
rado price. On later trading, a local 
packer sold 2,500 Apr.-May butts, and 
two outside packers sold 2,500, all at 
24c; a local packer sold 6,000 Apr.-May, 
and two outside packers 2,500 Colorados 
at 23%c, both a cent down from pre- 
vious week. One packer sold 7,500 Apr.- 
May heavy Texas steers at 24c, and 
market quotable on this basis; another 
packer moved 7,500 Apr. heavy Texas 
steers at undisclosed price, reported to 
have been 23%c. In addition, 2,500 
mixed butts, Colorados and heavy Texas 
steers, sold from various plants on pri- 
vate terms. Extreme light Texas steers 
have been inactive and quoted around 
28c nom., pending trading. 

A total of 2,600 River point heavy na- 
tive cows sold at the end of previous 
week at 27c, or about a cent down; the 
Association moved 1,200 May heavy 
cows early this week also at 27c. How- 
ever, the market was poorly defined 
late this week, some quoting 26@26'c 
as obtainable; an independent packer 
sold 1,200 at undisclosed price late this 
week. 

The Association sold a car of light 
native cows at the opening of the week; 
while price was not confirmed, 28%c is 
credited in the trade. At mid-week, a 
local packer sold 6,000 River point Apr.- 
May light cows, followed by 4,000 more 
later, all at 29c; the only trading so far 
in northern light cows was a car by an 
outside packer from a light grubbing 
point at 29c. 

Branded cows have been inactive, with 
last trading previous week at 27c for 
northern points and 27%c for more de- 
sirable southwestern points; quoted 
nominally around 27c, pending trading 
to define values. 

An outside packer sold a car of heavy 





bulls at the close of last week at Ye 
decline; native bulls sold at 18c, and 
brands 17c, and quoted nominally on 
this basis. 

Several sizable lots of strike produced 
hides of off-standard take-off moved 
quietly at a sharp discount. One lot of 
13,000 mixed hides moved; these had 
been offered at 20c for all-weight native 
and branded steers, and 23c for cows, 
with indications they moved at about 
these levels. Another lot of 3,000 strike 
produced hides sold private terms, 

Inspected cattle slaughter for the 
week ended May 22 was estimated by 
the USDA at 226,000 head, two per cent 
above the 222,000 of previous week, but 
20 per cent under the 283,000 of same 
week last year. Calf slaughter totalled 
132,000 head, one per cent under the 
133,000 of previous week, and 11 per 
cent below the 149,000 of same week 
1947. 

Shoe production during 1947 totalled 
468,000,000 pairs, or 12 per cent under 
1946, according to the Bureau of the 
Census. Decreased production of wom- 
en’s shoes, sandals, play shoes and house 
slippers accounted for 55,000,000 of the 
59,000,000 pair decline in production. 

OUTSIDE SMALL PACKER.—The 
outside small packer market appears to 
be topping around 25c at present, and 
usually quoted in a range of 22@25c, 
selected, trimmed, for natives, with 
brands a cent less. 

PACIFIC COAST.—As _ previously 
mentioned, there was trading in the 
Coast market previous week by the 
larger killers on early May production 
at 25c for cows, and 22%c for steers, 
flat, f.o.b. shipping points. No activity 
has come to light so far this week in 
that market. 

PACKER CALF AND KIPS.—Packer 
calfskins were quoted unchanged in the 
absence of trading so far this week. 
Northern heavies, 914/15 lbs., last sold 
at 60c, and northern lights under 9% 
lbs. at 57%c, for April take-off. April 
River point calf last sold at 60c for 
heavies and 55c for lights. Some Wis- 
consin all-weights dating March for- 
ward sold previous week at 57%4c, with 
some straight Mays reported at 60c. 


Packer kipskins sold down 2%c this 
week. One packer sold 3,000 April 








KAGLE BEEF 
CLOTH CO. 


276 Newport St. Brooklyn 12; N. Y 


Dickens 6-9797-8 


MAKERS: 


“TEXTILES FOR MEATS” 


ESE CLOTH 


IMMEDIATE DELIVERY 





ASSOCIATE MEMBER A.M 
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northern natives at 37%c, and 500 April 
northern over-weights at 32%c; 2,700 
Mar.-Apr. southern kips sold at 35c for 
natives and 30c for over-weights; 
brands are quotable at usual 2%c dis- 
count in each instance. 

SHEEPSKINS.—The shearling run is 
well under way and market has been 
active this week, leaning toward the 
strong side. Several mixed cars sold 
early this week, mostly No. 2’s at $1.75 
and No. 3’s at $1.35, but a few No. 1’s 
included in one car at $3.50. On later 
trading several more mixed cars moved 
at same prices for No. 2’s and No. 3’s, 
while a straight car No. 1’s sold 10c¢ 
higher at $3.60. Couple mixed cars sold 
late this week in another quarter at 
$1.75 for No. 2’s, while No. 3’s moved 
at $1.40. A few Fall clips were re- 
ported at $4.25 but season over on these. 
Genuine Spring lambs sold at $2.95 for 
straight run, and $.15@3.25 reported 
obtainable on fur selection. Pickled 
skins are still slow and quoted around 
$8.00 per doz. for old skins; current 
production California skins reported 
salable around $11.50 per doz. Packer 
wool pelts quoted around $4.25@4.35 
per cwt. liveweight basis for old pelts; 
Spring lambs talked around $3.25 per 
ewt. liveweight basis. 


N. Y. HIDE FUTURES 


MONDAY, MAY 24, 1948 





Open High Low Close 
June : 156.50 
Sept 25.15 
Dev 3.80 
Mar 

Closing 15 lower to 20 higher; sales 62 lots 
TUESDAY, MAY 25, 1948 

June . 26.50 26.60 26.10 26.65b 
Sept 25.54b 25.50 25.30 25.40 
Dev P 24.10b 24.20 24.10 24.15 
Mar . .23.00b 23.150 


Closing 10 lower to 10 higher; sales 55 lots 


WEDNESDAY, MAY 26, 1948 


June 26.65 27.00 26.50 





Sept. . 25.30b 25.50 25.20 
Dec 24.21 24.23 24.05 
Mar 23.00b 23.05 23.05 


Closing unchanged to 30 higher; sales 45 lots 


THURSDAY, MAY 27, 1948 


June 26.75b 27.25 26.85 27.15b 
Sept. .... 25.50 25.90 25.50 25.75b 
Dee 24.15b 24.50 24.35 24.44 

Mar. ® . -23.20b 23.35 23.35 23.35b 


Closing 20 to 25 points higher; sales 30 lots 


FRIDAY, MAY 28, 1948 


June 26.75 27.15 27.15 27.25b 
Sept 25.61 26.00 25.61 25.85b 
Dee, . 24.31b 24.69 24.35 24.69 
23.25b 23.50 23.40 23.65n 


Closing 10 to 30 points higher 


sales 56 lots 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 


May 27, "48 Week 1947 

Nat. strs 26 @264gn 274424 2sn a@22 
livy. Tex. strs @i a2 @i9 
Hvy. butt 

brnd'd strs @2A a 25 aig 
Hvy. Col. strs 23% @lits a is 
Ex-light Tex 

strs. . aeee @2sn fa 2m a2 
Brnd'd cows @2in 27 @27% 22 @23 
Hvy. nat. cows @27in 27 @2E 22 @22% 
Lt. nat. cows a2 @29% 2 a2b% 
Nat. bulls .. @is a 1. aii 
Brnd'd bulls.. @ij ali ai6 
Calfskins, Nor.57%@60 57%, a 60 62144 65 
Kips, Nor. nat @37% ai aay 


Kips, Nor. brnd a35 a3is 


fat2, 


Slunks, reg @3.00 a3.o0 @3.25 
Slunks, hris....1.00@1.10 1.00@1.10 a1.10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts 22 a2 230 alt 17%44 22 
Brnd'd all wts.21 @24 22 @25 164,421 
Nat. bulls ..144%@15 144415 14 @14% 
Brnd’d_ bulls 134%,@14 134,414 13 @13% 
Calfskins 3 45 @50n 45 @50n MO an 
Kips, nat ..25 @26n 28 @30n a3i 
Slunks, reg 2.7543.00n 2.7543 .00n a3. 
Slunks, hris @1.00 @1.00 a@1.00 


All packer hides and all calf and kipskins quoted 
on trimmed, selected small packer hides 
quoted selected. trimmed; all slunks quoted flat 


basis; 


COUNTRY HIDES 


All-weights 19 @20 19 @21% 164%4@17% 
Bulls 13. @13% 13 @13% 12 @12% 
Calfskins 28 @29n 28 @2tn 326 @38 
Kipskins 21 @22n 22 @23n 2 @27 


All country hides and skins quoted on flat trim 
med basis 
SHEEPSKINS, ETC. 
Pkr. shearlgs. .3.50@3.60 a3. 
Dry pelts . @28'4 
Horsehides -9.00@ 10.00 


” 0002.15 
26144 27 


a 2h, 
7.00@8.00 


8.7549.75 


Renderer's Meeting 


(Continued from page 9.) 
high prices will be paid the housewife 
for the material. 

The directors discussed the present 
competitive situation in the animal pro- 
teins field and noted the effect of fairly 
sizable imports into this country. Offi- 
cers cf the association were instructed 
to urge the government to equalize the 
situation by authorizing immediate 
emergency export allocations of domes- 
tic material. 

It was also decided to renew the 
annual membership convention to be 
held in December, 1948. It was agreed 
that at least a portion of the program 
should center around discussions of 
rendering industry processes and plant 
practices. 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago remained 
steady with last week at $24.75, but 
the average was down 85c at $21.75. The 
trend in provision prices was mixed, 
ranging from lc down to lic higher. 
Friday prices were: Under 12 pork loins, 
51@53; 10/14 green. skinned hams, 
4914@50%; Boston butts, 41@42; 16 
down pork shoulders, 32; under 3 spare- 
ribs, 39@40; 8/12 fat backs, 16@16%; 
regular pork trimmings, 224%@23; 18 
20 DS bellies, 25%; 4/6 green picnics, 
35; 8/up green picnics, 30@32%. 


Cottonseed Oil 


Closing prices for cottonseed oil fu- 
tures Friday at New York were: July 
35.00b, 35.10ax; Sept. 28.85b, 28.99ax; 
Oct. 26.45b, 26.75ax; Dec. 25.00b, 
25.40ax; Jan. 24.50n; Mar. 24.50n; May 
24.50n. Sales total 30 lots. 


CHICAGO HIDE MOVEMENT 


teceipts of hides at Chicago for the 
week ended May 22, 1948, were 6,160,- 
000 lbs.; previous week 6,546,000 lbs.; 
same week 1947, 6,987,000 lbs.; 1948 to 
date 137,325,000 lbs., same period 1947, 
160,548,000 lbs. 

Shipments of hides from Chicago by 


rail for the week ended May 22, 1948, 
were 5,773,000 lbs.; previous week 
4,109,000 lbs.; same week last year, 


6,391,000 lbs.; 1948 to date, 100,611,000 
lbs., same period last year, 218,515,000 
lbs. 


LIVESTOCK CAR LOADINGS 


A total of 9,248 cars were loaded with 
livestock during the week ended May 
15, 1948, according to the Association 
of American Railroads. This was a de- 
crease of 3,977 cars from the same week 
a year earlier and a decrease of 5,393 
cars from the same week of 1946. 





GREASE-PROOF PARCHMENT 
LARD PAK 


Z) BACON PAK - 
SYLVANIA CELLOPHANE - GLASSINE 
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TIME TO 
CHECK YOUR 





Are you using the right grade? = (_} 
Are you using the right grain? oO 
Are you using the right amount? (_] 
@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 


ments. No obligation. Just write the Director, Technical 
Service Dept. [Y-7. 


DIAMOND CRYSTAL SALT °™Se* simatic 


SALT! 
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EARLY LAMB SITUATION 


The early spring lamb crop on May 1 
showed some improvement over a month 
earlier due to more favorable weather 
in some important areas, the Bureau of 
Agricultural Economics reported re- 
cently. This resulted mainly from bene- 
ficial rainfall which improved pastures 
in the important early lamb areas of 
California as well as in some areas of 
Texas. In the Pacific Northwest, early 
lambs have not made the usual progress 
because of continued cold, wet weather. 
Progress of early lambs in the south- 
eastern states is average or better for 
this date. 

In Texas, April rains were received 
in the eastern and northeastern Ed- 
wards Plateau area, resulting in greatly 
improved feed conditions. However, in 
the important Texas sheep areas out- 
side these few counties, the early lamb 
situation remains unfavorable. Weather 
conditions in the southeastern states 
were generally very favorable during 
April. Some local areas experienced 
wet conditions but they were not of 
sufficient magnitude to greatly alter the 
over-all favorable development of the 
lambs. In Missouri, early lambs made 
good progress even though pasture 
feeds were somewhat retarded. 

Marketing of lambs was hurried in 
California due to shortage of green feed 
in January and February. It appeared 
a month ago that many of the lambs 
remaining would be sold as feeders. 
However, the favorable rainfall condi- 
tions during April changed this situa- 
tion rapidly. It is now expected that a 
high percentage of fat lambs may be 
marketed in May and June. Lambs 
marketed from Arizona are lighter than 
last year. Marketing of early lambs 
and yearling lambs from Texas will be 
considerably below marketings in re- 
cent years. Yearling lambs started to 
move out in some volume during the 
third week of April, but local rainfall 


during this same week cut the move- 
ment substantially because of prospects 
for better feed. Many Texas lambs 
originating in the dry areas are small 
and will not attain marketable weight 
without improved feed conditions. It is 
probable that many of these small lambs 
will be held for later sale. 





SALABLE LIVESTOCK AT 
12 MARKETS 


U. S. Department of Agriculture re- 
port of April receipts of salable live- 
stock at the seven leading markets with 
totals including five other markets: 





CATTLE 

April April 

1948 1947 
CNOORS oc ciwecsseces 143,184 182,936 
MMUONS GUY .cccvcccsessis 82,593 114,767 
GUBRR cesccsvccccccosssee 114,963 167, 247 
z. Bes BMG. vc scccosseses 44,534 9,02: 
errr 34,131 48,588 
+ ee | Pes er ere 84,462 116,782 
ree ee . 17,067 87,414 
ee . 681,288 976,234 


*Includes seven markets named, plus Cincinnati 


Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
CALVES 

Chicago edessecerses 11,652 16,091 
PO GET ccc cccvesvesive 8,475 13,054 
ED 525s cb0se0deeunenar 3,011 4,757 
i, es Rs vowsesnaeenecs 27,654 32,757 
BE. GUD Sg crccecsasease a8 8,510 6,465 
fe ae ar 1,005 1, 785 
Ss Pree 19,044 57,858 

WEEE accpusntanchivenes 120,144 181,281 

*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 


Chicago 
Kansas City 
CE a c0nceveeenevedwace 
i > Ns pockeekenes . 
SN cieunesaaviaw oes 
Sioux City ...... 








Bs TOM. cc cvsdces eed 46,146 112 
PE kos cdrresesideee 1,198,747 950,473 
*Includes seven markets named, plus Cincinnati, 

Denver, Fort Worth, Indianapolis and Oklahoma 

City. 


SHEEP AND L AMBS 





Oe ee ee ere 65,123 

ED 6655 0c:006 beerwe 86,510 

eee 81,410 

Oe Ee eee re 60,987 5 y 

eee 117,104 93, 963 

| ere 6,170 2,944 

A Pere eee 4,315 18,093 
WE adocéitsneseeeene 550,628 691,555 


*Includes seven markets named, 
Fort Worth, Indianapolis, E. St. 
City. 


plus Cincinnati, 
Louis and Sioux 


Prudence Isle Proposed for 
Foot-and-Mouth Laboratory 


Prudence Island, in Narragansett 
Bay, R.I., has been proposed by the 
congressional delegation of that state as 
the site for the U.S. Department of 
Agriculture laboratory recently author. 
ized by Congress for research on foot. 
and-mouth disease. Federal legislation 
directed that the research be conducted 
on a coastal island separated from the 
mainland by deep navigable water; that 
the site be suitable for the extensive 
buildings needed; that it be reasonably 
near other scientific institutions to fa- 
cilitate consultations and library serv. 
ice, and that it not be so isolated as to 
prevent the procurement and retention 
of qualified scientific personnel. 

The laboratory, for which sketch 
plans have already been drawn, will be 
the largest and most complete of its 
kind in the world and will have a staff 
of at least 300 employes. Only healthy 
animals will be brought to it and they 
will be kept under complete scientific 
control until eventually they are killed 
on the premises. 

Department officials estimate that the 
preparation of detailed plans and other 
essential arrangements for the labora- 
tory will require approximately a year. 
The probable cost for buildings and re- 
search facilities will be between $25,- 
000,000 and $30,000,000 and yearly op- 
erating expenses between $2,500,000 and 
$3,000,000. 


BUFFALO LIVESTOCK 


Receipts and disposition of livestock 
at Buffalo, N. Y. in the month of April 
1948 are reported by USDA as follows: 


Cattle 


Calves Hogs Sheep 
5,625 6,078 
639 2,135 

5,014 3,894 10,2% 


Receipts 
Shipments .... 
Local slaughter . 




















Offices 
Detroit, Mich. 


THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Buying Sewice 











Order Buyer of Live Stock 
L. H. MeMURRAY., inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 

















ARN 


Ohio 
One” Neb. ‘Gncinnati, Ohio 
La Fayette,Ind. Louisville, Ky. 
Sioux City, lowa 





is, Ind. 
Nashville, Tenn. 
Montgomery, Ala. 
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LIVE: 


Live 
May 2 
minist! 
HOGS (Q 

hard he 


BARRO 
Good a 
120-14 
140-16 
160-18 
180-20 


300-33 
330-36 
Mediun 
160-22 
soWS: 
Good a 
270-30 
300-33 
330-31) 
360-40 
Good 
400-45 
450-55 
Mediur 
250-55 
PIGS (s 
Mediur 
0-12 


SLAUGH 
STEER: 
700- 9 
900-11 
1100-1; 
1300-15 


STEER: 
700- 9 
900-11 
1100-13 
1300-15 

STEER: 
700-11 
1100-13 

STEER: 
700-11 


HEIFE!} 


HEIFE! 
600- | 
800-10 


HEIFE! 
500- § 


HEIFE! 
DOO- ¢ 


COWS | 
Good 
Mediur 
Cut. & 
Canner 
BULLS 
Beef, ; 
Sausag 
Sausag 
Sausag 
com. 


VEALE 
Good « 
Com. 
Call, 7 
CALVE 
Good . 
Com. , 
Cull 


SLAUGE 
LAMBS 
Good | 
Med. . 


Comme 


L AMBS 


Comm: 
YRLG. 
Good 
Med. ‘ 
EWES 
Good 
Com. 
‘Quots 
Weight a 
*Quot: 
Medium 
Tesent | 
Medium 
*Quots 


The N 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
May 26, 1948, reported by the Production & Market Ad- 
7h) ministration : 


HOGS (Quotations based on 
hard hogs) St. L. Natl. Stk. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS 
Good and Choice: 

ir 120-140 Ibs......$% 22.75 $20.00- 

140-160 Ibs...... 24.00 : 
160-180 Ibs.... 25. 


ry 180-200 lbs 









20.00-22 


24.5 





90-220 Ibs...... 
990-240 Ibs...... % 
sett 240-270 Ibs... 
270-300 Ibs. ‘ 
the 300 ae ave +00 TH 21 
> as 330-360 Ibs...... 9.50-21.00 20.00 
of Medium 


10r- 160-220 Ibs...... 22.00-24.50 21.00-24.00 23.25-24.50 19.00-24.50  21.00-23.00 
D0t- sows: D: 
tion Good and Choice: { 
270-300 Ibs...... 19.25-19.50 19.50-19.75 18.50-19.00 18.00-18.50 18.00 only D 
rm 300-330 Ibs...... 19.25-19.50 19.25-19.50 18.50-19.00 18.00-18.50 18.00 only | 
the lbs... .. 19.00-19.50 19.00-19.50 18.00-18.50 17 

17 




















330-360 ” 75-18.50 18.00 only 
hat 360-400 Ibs...... 18.75-19.25 18.75-19.25 18.00-18,50 )-18.25 17.50 only 
; Good 
et 400-450 Ibs...... 18.25-19.25  18.25-18.75  17.75-18.00  17-25-18.00 17.50 only | ALGONA, IOWA 
bly 50-550 Ibs...... 17.75-19.00 17.50-18.25 17.75-18.00 16.50-17.50 17.00 only | 
) 450-550 1 ; 7 
fa- Medium: 
erv- 250-550 Ibs... 16.75-19.00 15.00-16.50 0 17.50-18.50 16.50-17.75 16.00-16.50 
s to PIGS (Slaughter) bd 
tion Medium and Good [ | ve toc 
90-120 Ibs...... 17.25-20.75 17.00-21.00 
etch SLAUGHTER CATTLE, VEALERS AND CALVES 
STEERS, Choice | 
be 700- 900 Ibs..... 3 33.00-% $2.75-34.25 32.25-33.75 31.50-33.00 | 
Its 900-1100 Ibs... of 34.00-3-2 33.00-34.50 33.00-34.50 31.50-33.50 
t ff 1100-1300 Ibs. 33.50-35.00 34.00 323.00-34.50 32.50-34.50 31.50-33.50 
va 1300-1500 Ibs..... 33.00-34.50 34.00-35.50 32.75-34.25 31.50-34.00) 31.00-33.00 
thy STEERS, Good: 
they 700- 900 Ibs..... 30.00-33.00 31.00-33.00 29.00-32.75 29.25-32.50 29.00-31.50 
if, 900-1100 Ibs..... 30.50-33.50 31.50-34.00  29.50-33.00  29.50-33.00 29.00-31.50 | 
tific 1100-1300 Ibs... 30.50-33.50 31.50-34.00 29.50-33.00 30.00-33.00 29.00-31.50 | 
illed 1300-1500 Ibs..... 30.50-33.50 31.50-34.00 29.50-32.75 30.00-32.50 28.50-31.00 
STEERS, Medium | 
700-1100 Ibs. 27.00-30.00 = 26.50-31.00 25.00-29.75 26.00-29.75 27.00-29.00 | 
the 1100-1300 Ibs..... 27.50-30.50 27.50-31.50 26.00-29.75 27.50-30.00 27.00-29.00 
ther STEERS, Common 
ora- 700-1100 Ibs... 23.00-27.50 23.00-27.50 23.00-26.00 22.50-27.530 24.10-27.00 
HEIFERS, Choice: quae 
en 600- 800 Ibs..... 33.00-34.50 33.00-33.75 32.50-34.00 32.00-33.25 30.00-31.50 SIOUX CIT v MARKET 
l Te- 800-1000 Ibs..... 33.00-34.50 33.00-34.25 32.50-34.00 32.00-33.25 30.50-32.00 
p25, HEIFERS, Good: 
op- 600- 800 Ibs..... 29.50-33.00 33.50-33.00 32.50 29.25-32.00 28.00-30.50 RIC 4 so he & TT 
p 800-1000 Ibs..... 29.50-33.00 31.00-33.50 20.50-32.50 29.50-32.00 YS8_00-230.50 
and 


HEIFERS, Medium 
500- 900 Ibs..... 25.00-29.5 


25.50.81.00 24,00-20.50 25.0020.25 2800280019 ORDER BUYING Phone: 87597 
HEIFERS, Common: 


500- 900 Ibs..... 21.00-25.00  22.00-25.50 21.00-24.00 21.50-25.00 23.50-26.00 





COWS (All Weights): 
9 














Good ... 4.50-26.50 23.00-26.00 2.50-26 | 
Medium ......... 22.00-24.50 19.75-23.00 00-225 
Cut. & com...... 17.00-22.00 16.50-19.75  16.25-20 O d. B 

tock EE vi-ceseene 15.00-17.00 14.00-17.50 13.50-16.50 14.50-16.25 raer uyers 

\ pril BULLS (Yrls. Excl.), All Weights 

. Beef, good ...... 24.50-25.50 25.00-26.00 24.00-24.50 24.50-25 

OWS: Sausage, good ... 24.00-25.00 . 2 24.00-24.50 24.00-24.5 

Sausage, medium. 22.50-24.00 23.50-24.75 22.00-24.00 22.00-24 LIVESTOCK CO. 

sheep Sausage, cut. & 

25,649 Saco bndae 18.50-22.50 =20.00-23.50 = 17.50-22.00 = 19.00-22.00 = 18.00-22.00 | CHAS. E. LEE INCORPORATED 

15,288 

205 VEALERS (All Weights): 

0,2% 

: Good & choice... 25.00-30.50 28.00-31.00 25.00-29.00 24.00-30.00 27.00-33.00 SOUTH ST. PAUL, MINNESOTA La Salle 4666 
Com. & med..... 16.00-25,.00 18.00-28.00 15.00-25.00 17.00-24.00 18.00-27.00 
Call, 75 lbs. up.. 10.00-16.00 14.00-18.00 11.00-15.00 14.00-17.00 15.00-18.00 








CALVES (500 lbs. down) 


| 


Good & choice... 26.00-30.00 25.00-29.00 25.00-29.00 23.00-29.00 
Com. & med..... 17.50-26.50 18.50-25.00  15.00-25.00 





re 11.00-17.00 14.50-19.00 11.00-15.00 15.00-18.00 


HARMON-HOLMAN 
SLAUGHTER LAMBS AND SHEEP: 


.. LAMBS (Spring) : 7 | + + + LIVE STOCK ORDER BUYERS - . 


Good & choice*.. 28.00-30.00 . 28.50-29.50 27.75- 











Med. & good*... 2400-27 50 24.50-28.25 24.00-27.50 * SIOUX CITY Il, IOWA - TELEPHONE 80674 - 

LAMBS (Shorn) ; Your Profits Depend on Experienced Buying 
100K choice*. 25.00-26.50 26.00-2 25,.00-26.25 
oui’ Med. & Peery ... 22.50-25.00 21.00-27 21.50-24.75 
— Common ........ 18.00-22.00 19.00-21.00 





YRLG. WETHERS:? 
Good & choice* 


_* good*. . Pe ‘| THE FOWLER CASING co. LTD. 


Good & choice*.. 11.00-11.50 12.00-12.50 10.75-11.00 10.00-11.00 12.00-13.00 For 30 Years the Largest Independent Distributors of 
om. mec 


9.00-11.00 8.00-11.50 8.50-10.50 7.50-10.00 8.50-11.50 | 


‘Quotations = wooled stock based on animals of current seasonal market | QUALITY AMERICAN HOG CASINGS 


Weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelts in Great Britain and the United Kingdom 








"Quotations on slaughter lambs and yearlings of Good and Choice grades and the | 


Medium grades, respectively 


Cables: Effseaco, London) 


*Quotations on shorn basis 





Mediun and Good grades and on ewes of Good ane oice grades as combined rep- | 
resent lots averaging w ithin the tep half ne ne ‘Good aa the ro halt ot t he 8 MIDDLE oT, — a —— . . I — 
| 
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SLAUGHTER 
REPORTS 


Special reperts to the NATIONAL 








PROVISIONER showing the number 
of livestock slaughtered at 13 centers 
for the week ended May 22, 1948 
CATTLE 
Week Cor. 
ended Prev. week, 
May 22 week 1947 
Chieagot ..... 13,260 11,629 20,296 
Kansas Cityt.. 10,906 16,002 
Omaha*t ..... 296 
Zast St. Louist 
St. Josepht.... 
Sioux Cityt.... 
Wichita*t 


New York & 





Jersey City?t. 6,439 7,269 8,982 
Okla. City*t... 8.236 5.114 
Cincinnati§ 5,447 5,177 
Denverft ...... 5,084 7,12 
OE, PRG ccecs ste oe 
Milwaukeet ... 8.157 4,247 

BOE svevas 87,371 70,554 141,551 
Chicagot ..... 


Kansas Cityt.. 
Omahat ...... 
East St. Louist 
St. Josepht.... 2 
Sioux Cityt.... 4,76 
Wichitaz ..... 3,844 4,109 2,990 
New York & 
Jersey Cityt. 31, 
Okla. Cityt.... 2% 
Cincinnati§ 
Denvert 
St. Paulf...... 
Milwaukeef ... 


4175 


Total 
Chieagot ..... 
Kansas Cityt.. 
Omahat ...... 
East St. Louist 5 
St. Josepht.... 9,630 
Sioux Cityt.... 365 
Wichitat ..... ,308 
New York & 

Jersey City?. 2 584 
Okla. Cityf.... 1 029 


Cincinnati§ 
Denvert 
 } ” ae 
Milwaukeef ... 


322 
3,887 
975 


234 


| ee, 107,978 100,335 114,140 

*Cattle and calves. 

*Federally inspected 
cluding directs. 
tStockyards sales for local slaugh- 
or. 


slaughter, in 


te 


§Stockyards receipts 


! local 
slaughter, including directs. 


for 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 

on May 27: 

CATTLE: 
Steers, med. & gd.....$29.50@33.00 
Steers, com. oe 20.00 
Heifers, med. to gd... 
oO eae 


26.50@29.00 
24.00@ 26.50 














Cows, com, to med..... 20.00@23.! 

Cows, cut. & can...... 15.00@18.! 

DUNO 0-56 000,606 27.00@ 28.00 

Bulls, sausage ........ 20.00@ 23.75 
CALVES: 

Vealers, gd. & choice. .$26.00@31.00 

Serre ire 16.00@ 25.00 

I eewunvésce'ywaasiee 9.00@ 15.00 
HOGS: 

Serre rr 25.00@ 25.25 

ee ee 17.00@18.75 
SPRING LAMBS: 

Se Es on wnweeeesad $31.00 





NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended May 22, 1948. 


Cattle Calves Hogs* Sheep 


Salable ..... 200 1,253 372 183 
Total (inel. 

directs) ..3,536 5,550 20,747 21,194 
Previous week: 

Salable 412 1,244 577 524 


Total (incl. 
directs) .2,999 4,052 21,000 14,988 


*Inecluding hogs at 3ist street. 
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CORN BELT DIRECT 
TRADING 


Office of Production & 
Marketing Administration.) 

Des Moines, Ia., May 27. 
—At the ten concentration 
yards and 11 packing plants 
in Iowa and Minnesota for 
the first four days this week 
barrows and gilts weighing 
200 to 240 lbs. sold steady to 
25c lower; sows steady to 50c 
or more higher: Quotations 
Thursday ranged as follows: 


(Reported by 





Hogs, good to choice: 
BEED Be scccscesene $19.50@ 23.50 
MP OI ni cccsewecs 22.75@ 24.00 
BOP BR séccsvacess 21.004 24.00 
SOP TBs cccvcccenee 20.004 22.50 
Sows 
270-360 Ib. ...........817.2518.50 


400-550 Ib. 15.50@17.75 


Receipts of hogs at Corn 
Belt markets for the week 
ended May 27 were: 


This Same day 
week last wk. 


estimated actual 





May 32,000 
May 35,500 
May 26,200 
May 26,000 
May 26,500 





May 23,000 


LIVESTOCK RECEIPTS 

AT MAJOR MARKETS 

Receipts at major livestock 
markets during the week 


ended May 22 were as fol- 
lows: 


AT 20 MARKETS, 
EK 





WEE 
ENDED: Cattle Hogs Sheep 
215,000 439,000 221,000 
176,000 350,000 170,000 
. .262,000 359,000 222,000 
.. 193,000 349,000 244.000 
227,000 280,000 449,000 
AT 11 MARKETS, 
WEEK ENDED: Hogs 
ft RE ae ree is 








DD + ahoKided eeasetabare oo +0 0080,000 
SN > We WORE RAWs eaedonsacmens 228,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
May 22 ...128,000 269,000 93,000 
May 15... 06. 102,000 208,000 84,000 
2a 180,000 238,000 120,000 
1946... ...132,000 227,000 = 100,000 
1945... . 160,000 192,000 257,000 


CALIFORNIA KILL 


State-inspected kill of live- 
stock for April, 1948: 


Cattle 
Calves 
Hogs 
Sheep 


Production for the month 
of April was as follows: 





Lbs. 
CNG wish sce cece ovina 3,273,318 
i. rere re 4,689,468 
Lard and substitutes......... 230,225 
MEE cided ceeusdesseaewen 8,193,011 


As of April 30, California had 111 
meat inspectors. Plants under state 
inspection, 245. Plants under state 
approved municipal inspection, 118. 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, May 22, 1948, as reported to 
THE NATIONAL PROVISIONER 


CHICAGO 
Armour, 6,682 hogs; Swift, 4,320 
hogs; Wilson, 3,989 hogs: Agar, 2,971 


hogs; Shippers, 7,856 hogs; Others, 
26,900 hogs. 
Total: 13,260 cattle; 2,054 calves; 





52.668 hogs; 3,223 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 


















Armour ... 1,789 443 2,558 
Cudahy 195 555 464,107 
i See 3,843 746 «45,092 12,993 
Wilson 44 1 eee 
C.e. +25 Bee pa TT mete 
Others .... 3,159 58 5,680 6,082 
Totals ..10,543 1,803 17,438 19,884 
OMAHA 
Cattle & 
Calves Sheep 
Armour ..... 3,714 2,953 
Cudahy ..... 920 als 
Bwitt ..060% 3,078 2,005 
WIRRON csccce 733 cas 
AGRO ccccace 95 
Greater Omaha = 255 
Hoffman .... 149 
Rothschild ... 392 
SS eer 467 
Merchants ... vs . 
Others 2.00... 18,738 
Totals 9,901 26,093 4.958 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 776 842 1,416 
Swift . 8.813 4,711 2,224 
Hunter 1,248 145 
- rrr ar" xs 
Laclede 
Krey 
Sieloff ou - 
Shippers 1,257 467 
Others .... 3,510 421 627 
Totals ..11,715 7,231 49,853 4,879 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 1,765 623 17,681 8,255 
Armour . 2,879 62 
Others . 8,023 679 10,264 


1,364 27,895 8,2 
include 1,823 cattle, 2, 
.290 sheep bought direct. 


Totals 7.667 
Does not 


hogs and 7 














SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy 1,140 is 
Armour 6.438 1,107 
Swift 1,538 1,060 
Others 6 425 2 98 “wa 
Shippers ..14,875 134 11.580 2,095 
Totals ..21,067 136 21,594 4,340 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 361 2.464 2.464 
Guggen- 
heim 719 
Dunn 
Ostertag. | 5 
EE aves a 74 513 
Sunflower. 41 36 
Bxcel ..... 670 , ei 
Others 1,315 786 3,677 
Totals 3.231 3,844 6,141 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 478 1,285 2,813 
Wilson ... ; 717 «1,382 1,772 
Others 40 + 609 
Totals 4,130 1,199 3,276 4,585 
Does net include 2.960 cattle, 972 
calves, 20,367 hogs and 9,124 sheep 


bought direct. 
CINCINNATI 


Cattle Calves Hogs Sheep 
aa 370 
Kahn's ° pan 
Lorey 582 
Meyer oes 
Schlachter. 22 135 
National .. 241 ive bite — 
Others .... 1,737 1,277 10,690 64 
Totals .. 2,100 1,412 11,272 434 
Does not include 1,430 ecattle and 


671 hogs bought direct. 
ments were 30 cattle, 
1,931 hogs. 


Market ship- 
235 calves and 





DENVER 


Cattle Calves 

Armour ... 1,436 

Swift 2,669 
Cudahy 262 me 
Others . 3,985 45 
Totals 8,352 496 
ST. PAUL 

Cattle 


Armour 
Cudahy 


Calves 





Hogs 


Hogs 


3,817 


Rifkin .... a 
Swift 1,764 12,964 
Others 3,157 14,376 
Totals 7,271 6,160 31,157 
FORT WORTH 
Cattle Calves Hogs 
Armour ... 1,850 1,742 2,818 
Swift . 2,239 1,473 2,186 
Blue 
Bonnet. . 751 77 
J eee 575 104 
Rosenthal. . 120 10 
Totals .. 5,535 3,407 5,004 


Sheep 
1,613 
216 


1,38% 


3,215 


Sheep 


438 
615 


1,053 


Sheep 
18,405 
46.011 

1,60] 


656,022 


TOTAL PACKER PURCHASES 





Week 

ended Prev 

May 22 week 
Cy T7804 
Hogs oan 212.032 
Sheep ...... 126,989 9.077 


Cor 
week, 


167 


153.481 
293 O74 


102,788 


CHICAGO LIVESTOCK 














Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods 

RECEIPTS 

Cattle Calves Hogs Sheep 
May 20.. 3,925 432 9,122 2,104 
May 21. 2,570 282 1,670 
May 660 142 267 
May 10,546 1,005 3.960 
May 3,282 27 Ti 
May 6,178 662 2,482 
May »,000 00 2.000 
*Wk. 

so far...22 94 60,365 9,192 
Wk. ago...27, OL ST,447 7,687 
147 31,399 P82 37.406 8,817 
146 ...20,320 1,643 30,907 7,481 

*Including 322 cattle, 420 calves, 


11,880 hogs 
packers 





and 


SHIPMENTS 
Cattle Calves Hogs 


212 
104 

24 
203 













.. 2,626 36 
. 8,000 nO 
11,468 3i4 
13,064 nit 
12,431 406 
18,504 644 


MAY RECEIPTS 


1948 
Cattle 119,565 
Calves 10,598 
Hogs 263,188 
Sheep 2,525 

MAY SHIPMENTS 

1f48 
Cattle : 
Hogs 
Sheep 








re 


4,168 sheep direct to 


Sheep 





1947 


149,759 
18,339 
198,972 
78,373 


1947 
61,016 
13,074 


28 515 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 


Thursday, 


May 27, 1948 


Week ended 


May 
Packers’ purch. 45,310 
Shippers’ purch . 10,118 


Total .. 


esevcesos 5d,428 


Prev. 
week 
41,664 
9,437 


1,101 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific 
Coast markets for the week 
ending May 20: 
Cattle Calves Hogs Sheep 


Los 
No. 


Angeles. ..6,400 1,3 
Portland. 
San Francisco. .1,100 


-2,100 


205 





25 3,150 20 
450 2,100 600 
800 1,200 
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(Receipt: 
WES 


STEER ¢ 
Week « 
Week 
Same ¥ 

cow: 
Week | 
Week 
Same \ 

BULL 
Week | 
Week 
Same ' 

VEAL: 
Week | 
Week 
Same ' 

LAMB: 
Week 
Week 
Same | 

MUTTO! 
Week 
Week 
Same | 

HOG AN 
Week 
Week 
Same | 

PORK C 
Week 
Week 
Same ' 

BEEF C 
Week 
Week 
Same | 

VEAL A 
Week 
Week 
Same 

LAMB A 
Week 
Week 
Same 


Insp 
ended 
in all 


NORTH 
New | 
Baltin 

NORTH 
Cincin 
Chicag 
St. P 
St. Lo 
Sioux 
Omahi: 
Kansa 
lowa ; 

SOUTHI 

SOUTH 

ROCKY 

PACIFI 
rand 
Total 
Total 


‘Inclu 
Green B 
and St. 
City, M 


Rec: 
Marke 
locate: 
Tifton 
hasse¢ 
with t 


Week @; 
Week. p 


Cor. we. 


The N 





eep 
.613 
216 


215 


leep 


438 
615 


054 


heep 
5 405 
011 





Sheep 


536 
83 





ASES 
y Cbi- 
ended 


Prev 
week 


11,664 
9,437 


31,101 


rock 
acific 
week 
. Sheep 
0 BW 
0 1,200 





MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., 


WESTERN DRESSED MEATS 





sTEER AND HEIFER Carcasses 
Week ending May 22, 1948 9,654 
Week previous . z 
same week year ago 15,089 
cow 


Week ending May 22, 1948. 1,521 
Week previous 


Same week year ago 





BULL 
Week ending May 22, 1948 386 
Week previous ..... obewe 376 
Same week year ago... 514 
VEAL: 
Week ending May 22, 1948 12,126 
Week previous ee 11,389 
Same week year ago... 14,447 
LAMB: 
Week ending May 22, 1948 30,616 
Week previous .... 31,000 
Same week year ago..... ‘ 49,638 
MUTTON: 
Week ending May 22, 1948. 1,625 


Week previous ..... as 1,997 


Same week year ago....... 4,878 
HOG AND PIG: 

Week ending May 22, 1948 6,988 

Week previous ........... 8,647 

Same week year ago...... 1,862 


PORK CUTS: 
Week ending May 22, 
Week previous 
Same week year ago. 
BEEF CUTS: 
Week ending May 22, 
Week previous 
Same week year ago 


VEAL AND CALF: 


1948 .1,4: 
. = 5 


1948 


Week ending May 22, 1948 2,624 

Week previous x 401 

Same week year ago. . we 
LAMB AND MUTTON 

Week ending May 22, 1948. 2,113 


Week previous s 
Same week year ago.. 








Production & Marketing Administration) 


BEEF CURED 
Week ending May 
Week previous 


22,, 1948 
Same week year ago oi 





PORK CURED AND SMOKED: 
Week ending May 22, 1948. 
Week previous 


763,789 
e6 917,$ 
Same week year ago >in 5 





LARD AND PORK FATS:+ 
Week ending May 22, 1948 
Week previous pane eee 
Same week year ago... 





LOCAL SLAUGHTER } 

STEERS 

Week ending May 22, 1948. 

Week previous . oweenee 

Same week year ago.. 
COWS: 

Week ending May 22, 

Week previous 

Same week year ago... 


1948. 





BULLS: 
Week ending May 22, 1948 812 
Week previous rn 
Same week year ago.... ; 805 
CALVES: | 
Week ending May 22, 1948 
Week PReViCeGs ...ccccsees 
Same week year ago 





HOGS: 
Week ending May 22, 
Week previous , 
Same week year ago 


1948 





SHEEP | 
Week ending May 22, 1948 29,906 
Week previous pySgbhe's 33,849 
Same week year ago.. su 40,584 
Country dressed product at New | 

York totaled 5,845 veal, 5 hogs and 

102 lambs in addition to that shown 

above. Previous week: 6,926 veal, 7 

hogs and 76 lambs 





Same week 1947 
5,183 veal, & hogs and 143 lambs 
+Incomplete 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended May 22, as reported by the USDA, showed an increase 
compared with a week earlier. 


in all classes of livestock as 


NORTH ATLANTIC 
New York, Newark, Jersey City... 
Baltimore, Philadelphia 
NORTH CENTRAL 
Cincinnati, Cleveland, 
Chicago, Elburn ...... 
St. Paul-Wis. Group’. . 
St. Louis Area? 
DEY sunstevsvctees 
0 re 
Ranesas City ........ 
lowa and So. Minn.?. 
SOUTHEAST‘ ....... iuar 
SOUTH CENTRAL WEST®. 
ROCKY MOUNTAIN® . 
 tondusvenhens< 
Grand total .... 
Total week ago 
Total same week 1947.. 


Indianapolis 





‘Includes St. Paul, So. St. Paul, Newport, Minn., 


Green Bay, Wis. 
and St. Louis, Mo. 


Austin, Minn. 


Fla. and Albany, Atlanta, 


Texas. 


1 during April, 1948—cattle, 65.2; 


( 











*Includes St. Louis National Stockyards, E. St. Louis, IIL, 
in 5Includes Cedar Rapids, Des Moines, Fort 
City, Marshalltown, Ottumwa, Storm Lake, 
‘Includes Birmingham, Dothan, Montgomery, Ala 
3 Columbus, 
Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., 
‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec 
calves, 58.4; hogs, 65.3; Sheep and lambs, 


Sheep 
‘attle Calves Hogs & Lambs 
6,439 9,205 31,421 29,906 
5,688 1,936 29,052 551 











3,865 39,331 5,802 | 
10,463 75,568 10,724 
$f 18,291 49,804 2,064 
12,183 14,778 87,999 
4,260 7 3.606 
4,330 214 7,117 
7,802 2,726 18,473 
7.374 1,788 91,057 
4,704 1,300 14,457 eee 
27,146 6,739 79,070 70,845 
5,028 160 8,537 
5.705 4,423 2 31,436 | 
139,742 75,975 3 209,310 
. .137,871 72,485 976 198,487 
.215,789 100,313 627,017 260,029 


and Madison, Milwaukee, 


Dodge, Mason 
Iowa and Albert Lea, 
, Tallahassee, 
Tifton, Ga. 
Ft. Worth, 

Includes 


Waterloo, 


Moultrie, Thomasville, 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


Week ended May 21.. 
Week previous ..... 
Cor. week last year. 





Cattle Calves Hogs 
292 8,593 
263 6,867 
604 7,120 
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MR. HAM GOES TO TOWN 
FOR 
= MORRELL PRIDE MEATS 


PORK - BEEF - LAMB ° VEAL 
HAMS - BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1865 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas 















in name... 
igh grade in fact! 
































SHIPPERS Eastern Representatives 
OF H. D. AMISS ROY WALDECK 
MIXED CARS THE HAM WITH A Bn Dy Ny nn? og 
ye REPUTATION FOR 
SATISFACTION 1. HOLBROOK 
PORK, BEEF AND PROFIT! Bualo NY. 
AND 
M. J. TIERNEY M. WEINSTEIN 
owsions | KREY PACKING COMPANY [sum * wz 
oom le ‘eliaware 


ESTABLISHED 1882 


New York, N.Y. Philadelphia, Pa, 





ST. LOUIS 7, MISSOURI 

















THEE. KAHN’SSONSCoO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 


ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
LARD + DELICATESSEN 





BACON 





Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—C. 


DETROIT—J. H 
14—Herbert Ohl, 441 W. 13th St. 


WASHINGTON 4—Clayton P. 








Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Osborne, 3919 Elmwood Road, Cleveland Heights 
.G. Metzger, 10820 Park Heights Avenue 
. Rice, 1786 Allard, Grosse Pointe Woods 


NEW YORK 

PHILADELPHIA 23—Earl McAdams, 701 Callowhili St. 

ie F. Keenan, 15i1 ws gS ~_ 
R. H. Ross, Box 628, Imperial, P: 

Lee, 515 llth St., sw. 


HAMS 

















PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 











CLASSIFIED ADVERTISING ¢ For Additional Ads See Page 51 Opposite 





POSITION WANTED 


HELP WANTED 


PLANTS WANTED 





Manager or General Superintendent 
30 years’ experience in all phases of meat packing 
operations in all departments both in large and 
small plants. Familiar with all costs, tests and 
maintenance. B.A.I. and non-inspected houses. W- 
4. THE NATIONAL PROVISIONER, 407 8S. Dear 
born St., Chicago 5, I. 








MANAGER: Big 4 hides, pelts and wool manager 
available. Prefer west of Rockies but will go any- 
where. Reply to W-39, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Il) 


HELP WANTED 








WANTED: 
MAINTENANCE SUPERVISOR 


With large meat packing plant experi- 
ence in supervising maintenance, repair 
and installation of killing and process- 
ing equipment, buildings and refrigera- 
tion. Must be qualified by technical 
training and practical experience to di- 
rect work of skilled mechanics in me- 
dium size north central plant. Write to 
W-40, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





Junior Supervisors 


We have openings for supervisors of the junior 
grade in all operating departments in slaughtering 
and packing plant. Chicago area applicants only. 
Our supervisory force is acquainted with this ad- 
vertisement. W-55, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





USE 
NATIONAL PROVISIONER 
CLASSIFIEDS 


Page 50 





WORKING SAUSAGE foreman wanted for Chicago 
plant. Must be able to make all kinds of sausage 
Steady and sober. Good wages and bonus to right 
man. W-46, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 





EXPERIENCED man to take charge of inedible and 
edible rendering department in medium size mid 
western packing plant. Write stating age, experi 
ence, etc. W-45, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Il. 





BUTCHERS and BONERS: Two experienced all 
around kill butchers and two boners wanted for pro- 
gressive small packer in western New York. Good 
jobs. W-56, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill 





MANAGER: For small packing plant in midwest 
Must have practical experience in the operation as 
well as the handling of sales, also knowledge of live 
stock buying. W-57, THE NATIONAL PROVI 
SIONER, 407 S. Dearborn St., Chicago 5, Il 

MAN WANTED with reliable background in provi- 
sions. Good offer for right party in established firm 
W-34, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St.. Chicago 5, Il. 

KILLING and CUTTING foreman needed by Ken 
tucky plant. Give previous experience, age, full de 
tails. W-48, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, Il. 

SAUSAGE MAKER wanted. One who can take com 
plete charge of manufacturing and handling help 
W-58, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, IN. 

GOOD OPPORTUNITY for man with good back- 
ground, knowledge and contacts in dressed and 
frozen poultry market, with established brokerage 
firm. W-35, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 


EQUIPMENT FOR SALE 


Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of eattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 




















| ern Wisconsin to kill 1,000 calves 


Hotel Supply House 
Location wanted on the west side of New York city, 
in or close to market section. Only interested in 
equipped plant. All replies will be treated strictly 
eee 
7-29, THE NATIONAL PROVISIONER 
ha Lexington Ave., New York 22, N. Y. 





WANTED TO RENT: 
tion to buy. Prefer south or southwest 
W-62, THE NATIONAL PROVISIONER, 
Dearborn St., Chicago 5, Ill. 


Small sausage plant with op 
location 
407 8 





LOOKING for government inspected plant in north 
a week. W-63, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 


| St., Chicago 5, I. 
| 





LOOKING for government inspected plant in Ten 
nessee to kill 1,000 calves a week. W-64, THE NA 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi 
cago 5, Ill. 


EQUIPMENT WANTED 
Wanted: Used belt driven 62 or 66 meat grinder 
W-61, THE NATIONAL PROVISIONER, 407 § 
Dearborn St., Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 


CATTLESWITCHES WANTED: Please write or 
call KAISER-REISMANN CORP., 230 Java Street. 
Brooklyn 22. N. Y. Phone EVergreen 9-5953. 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent *« Order Buyer 
Broker * Counsellor * Exporter * Importer 




















407 SO. DEARBORN ST., CHICAGO 5; ML 
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—CLASSIFIED ADVERTISING— 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number. 


Undisplayed; set solid. Minimum 20 words $4.00; additional 
20¢ each. “Position wanted,” 


or box numbers as 8 words. Headlines 75¢ extra. Listing 
75c per line. 





special rate: 
sore oe $3.00, additional words 15¢ each. Count address 


Displayed, $8.25 per inch. 


Contract rates on pd mney 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


—_— 


PLANTS FOR SALE 





MISCELLANEOUS 








Meat Mixer—200 Boss with motor—chain 

drive oe rree $ 225.00 
saw—Jones, Superior, 36”, 3 HP motor 

traveling table _ - 550.00 
Globe Grinder #166, 15 HP heavy duty. 

8%’ plate ose . 200.00 
lee Machine—York, Model D8, 6%2x6%, 40 

HP motor, condenser, receiver, ASME 

CODE ...-eeecrecees es 2600.00 
Grinder—New, 1% HP. ; 300.00 
Seales—Toledo 1821, Cap. 1252Z. ‘Dial 75x 

2 oz. Beams: 102 and 402. Platform 

” x25’ Completely reconditioned and 

guaranteed 325.00 
Beef Rail—2%"’x”’. per foot 10 
Conveyor—Skate, 12’°, 10 wheels per foot 

new, per ft 3.30 


Aaron Equipment Ca. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 
Single items or complete plants bought and sold. 





Truck for Sale 


146 White WA-20 
house air brakes, 
insulated 24’ 
automatic 
around. 


Truck Tractor with 
tanks and 1946 Fruehauf 
with U.S. Thermo-King 
unit. 10.00x20 all 


Westing- 

saddle 
trailer 

refrigeration 


van 
tires 
Entire outfit in perfect condition and driven less 
than 60,000 miles. Only reason for selling. we 


standardizing on smaller trucks 


are 


FS8-52, THE NATIONAL PROVISIONER 


407 S. Dearborn St., Chicago 5, Il 





Meat Packers—Attention 


FOR SALE: 1-Anco Continuous Screw Crackling 
Press, installed one year; 1-Hottmann #4 Mixer, 
600 capacity, requires 40 HP, jacketed trough; 
1-Enterprise #166 Meat Grinder, belt driven; 3- | 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; 12-Stainless jacketed Ket- 
tles, 30, 40, 60, & gallons; 30-Aluminum jacketed 
Kettles, 20, 40, 100 gallon; 2-Allbright-Nell 
4x9 Lard Roller; 42 Brecht 1000# Meat Mixer. Send 


Us your inaulries. 
Ww AVE YOU FOR SALB? 
CONSOLIDATED PRODUCTS CO., INO. 
14-19 Park Row, New York City, ’N. Y. 





For Immediate Delivery from Stock 
8002 Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 438A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers: Stuffers; Tanks: 
Grinders; Retorts: Hammer Millis; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
1051 W. 35th St., Chicago 9, ll. 


PICKLING VATS 


Heavy hardwood (200 gal. cap.) Special $9.60 each 
Free ‘delivery, certain areas. Meat Packers Equip- 
ment Co., 5427 N. Kenmore Ave., Chicago 40, Tl 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
ond Associates, Moylan, Pennsylvania. 


FOR SALE: 1946—2% ton Diamond ‘‘T”’ 
insulated body; low mileage; excellent condition 
Will consider selling body separately. Fairmount 
Provision Company, Alliance, Ohio. Phone 6185. 











truck witb 





FOR SALE: 1% ton GMC truck, good condition. 4” 
insulated body with Freon refrigerated unit. Will | 
sell body separately. FS-65, THE NATIONAL | 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill 
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Abattoir—Wholesale Meat Business— 
Hog Farms 


Illness forces sale of this well established and profit- 
able business. Modern, newly built abattoir and 
wholesale meat business serving stores and restau- 
rants in 3 counties in prosperous section of mid- 
western state. Now doing over $500,000 in dressed 
beef, hogs, smoked and specialty products. Can be 
bought at less than cost of building, machinery and 


fixtures. Located on farm of 60 acres with owner's 
home adjacent, all most modern and complete. Will 
also sell another farm of 90 acres nearby. Both 


farms equipped for hog raising. Can be bought with 
or without farms and buildings. No encumbrances at 
present but mortgage on real estate and terms can 
be arranged with capable, experienced and responsi- 
ble parties. FS-49, THE NATIONAL PROVI 
SIONER, 407 8. Dearborn St., Chicago 5, I] 





) 


2 year old modern boning plant and wholesal 
business for sale. Excellent opportunity 
branch house; no other branch in town. Building 60x 
20 of cement block construction including 20x30 
cooler; 2% ton practically new Federal truck; 
Jones superior saw with traveling table; small 
stenk saw; meat grinder; boning tables; railroad 
siding and all other equipment being used to con- 
duct business at present. All equipment is less than 
2 years old. Reason for selling—illness. No reason- 
able offer refused. No broker. Immediate sale. Mus 
kegon Meat Company, Muskegon Heights, Michigan 
Telephone 32962. 


meat 
for packer 


boaty | 





Hotel Supply House 
Located in Los Angeles area Plant 
Including 
NATIONAL PRO- 
Il 


Fully equipped 
and equipment less than two years old. 
four delivery trucks. FS-59, THE 


VISIONER, 407 8. Dearborn St., Chicago 5, 


For Sele « or Bene 


New plant in state of Kansas jn heart of feeding 
belt, close to livestock markets, railroad siding. 
government inspected. Owner does not have finances 
to operate. Will sell, lease or give up one half of 
plant for operating capital. Low labor costs, no 
unions. Can kill 350 hogs per day or 100 head of 
cattle. FS-60, THE NATIONAL PROVISIONER, 


407 S. Dearborn St., Chicago 5, Ill 





Long established complete 


meat packing plant, ap 
proximate capacity 550 cattle. 1,000 hogs, 90,000 
pounds sausage weekly. Eastern location metro- 


politan area nearby. Few alterations will make it 
available for B.A.1. inspection. Adequate labor sup- 
ply with excellent labor relations. Three estates 
involved reason for selling. Write FS-50, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





FOR SALE: Well established complete meat pack- 
ing plant in Michigan. All new equipment. Capacity 
per week 100 cattle, 200 hogs, 25.000 pounds sau 
sage. Killing capacity can he doubled by expendi- 
ture of $10,000. $60.000 cash will handle deal. FS 
27, THE NATIONAL PROVISIONER, 407 8S. Dear 
born St., Chicago 5, 111. 





LOCKER PLANT: Meat market. This plant has 786 
lockers all rented. New building. Modern market. 
Located in the midst of a prosperous farming com 
munity in northern Indiana. Income from locker and 
market in 1947 over $50,000.00. Slaughtering and 
curing plant available with this plant. FS-51, THE 
NATIONAL RROVISIONER, 407 8S. Dearborn St., 
Chicago 5, . 





450 LOCKER PLANT—meat business and slaughter 
house combination. No competition. $100,000 a year 
business. Health forces sale. Write P.O. Box 396, 
Brownsville, Oregon. 





No matter what you may went or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal! directly 
to interested prospects. 


GET ACTION—USE oes 
PROVISIONER ‘CLASSIFIEDS’ 


FOR ADDITIONAL 
CLASSIFIED "ADS SEE 
PAGE 50, OPPOSITE 





NATIONAL 








WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 
machinery and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 
Rendering & Lard 








7250—-BACON FORMING PRESS: Tobin, 

Formrite, with 5 HP motor, SPE 

CIAL PRICE .. $ 675.00 
7302—CONVEYOR TABLE: 6’ stainless 

steel, needs minor repairs 110.00 
7246—DRIER: Mechanical, 5’x16’, Hartford 

inspected . . 2000.00 

DRY RENDERING COOKER: Anco 

5x10, 80002 cap., 25 HP motor, extra 

set new paddles, percolator pan %’x 

6x36" with coils, flat ends 2500.00 
7271—DRY RENDERING COOKER toss 

3x6, 5 HP motor and reducer, new 

gauges, new condenser, new tester, 

completely rebuilt 1350.00 
7247—COOKER: Waste Saving, 4x7, with 

motor & starter 1625.00 
7105—COOKER: Boss, 4x10, recond., guar 

with 15 HP motor. Reduced to 2650.00 
7023—-PRESS: NEW, Globe, 500 ton, com 

plete with pump and all fittings 6450.00 
7149—-PRESS: Thos. Albright, 500 ton, bot 

tom d'scharg 20° viston, complete 

with fittings, Press & pump, 4 column 1725.00 
7153—PRESS: Dupps, 500 ton, top dis 

charge with pump & all necessary fit 

tings. vsed 2 voars 5650.00 
7065—EXPELLER: Anderson, Super Duo 


complete with 40 HP & 30 HP motors 
starting equip., tempering apparatus, 
extra new parts, installed 1947, guar 
like new 9000.00 





7268—BLOW TANK: 256", 5’ dia. x 9 

high: 10° overall height including 

cone, with fittings, like new 1000.00 

Sausage & Smokehouse 

5333 BAC ON te ae BOXES: 6—21’’x 

9”, 5—19” 6—20"'x0"’. 1—16’’x 

bet 4—23’’ . 3—23’'x10", 1—18"’x 

<<. rT ‘ $ 7.50 
7256 MIXER Buffalo, 22, 400 Ib. cap., 3 

HP motor, rebuilt & guar 625.00 
7305—G RINDER: NEW W-W, Model F-27 

M special, with a shaft of 4%°" diam 

cap. 3,640 Ibs. each at 3,600 r.p.m 

never uncrated, heavy duty 775.00 
7253—-GRINDER: NEW, Enterprise 21556 

type 4K, stainless steel plates & 

stainless steel hopper. SPECIAL 600.00 
6980—-SILENT CUTTER: Buffalo 243-B, 

20 HP motor, recond., guar... extra 

new set of knive . 1250.00 
7031—SILENT CUTTER: Buffalo 243-T, 

Recond. & Guar., tilting type, new 

knives .... ; 1100.00 
6238—SILENT CUTTER: Buffalo, 238, 

with motor, recond. 750.00 
7262—-STUFFER: Randall, 1002 350.00 
6998—COMBINATION SAUSAGE UNIT 

Boss 227. Combination Silent Cutter 

& Meat Grinder, direct-coupled to 5 

HP motor, plus extra cylinder 540.00 
7270—-SMOKEHOUSE, metal, %” asbestos 

insulation, 56” deep, 6’ door, for 2s’ 

long smokesticks, complete with gas 

er Te , 250.00 


Miscellaneous 


W-18 AB Robbins & Mye rs 
3-60-220 Pendant Rope Con 


7244 HOIST 
40’ speed, 


trols $ 538.00 
7192—HOG HOIST: NEW, Anco 2363, 21’ 

height, complete, except motor. Bids requested 
7249—-BAND SAW: Jones Superior, 36’, no 

motor 265.00 
7255—AMMONIA COMPRESSOR York 

latest type, 6%x6%, D-8, 40 HP 

motor, with coils, blower, shell & 

tube, condenser & receiver, ASME 

Label os 2000.00 
7211 re ae COMPRESSOR York, 

6%x6%,. Y-15 with 25 HP motor, 2 

HP pump. elec. gauges, condenser, all 

rebuilt, oil trap, ete., 200 Ib. am 

monia receiver, reduced 25¢ 1200.00 
7261—SCRAPPLE KETTLE: 125 Gal., cast 

iron, with agitator & motor 425.00 
7306—KETTLE: NEW, stainless steel jack- 

eted, 100 Gal. cap., with hinges, cover 


and pop-valve, never uncrated 375.00 
Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


—@_ oom SALES AGENTS pe 


7070 N. CLARK ST. * CHICAGO 26 ,ILL, * SHELORAKE 3313 


SPECIALISTS 
In Used 
Machinery 


Rebuilt and New Packing House 


Equipment and Supplies 
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It would be a fine idea, one of our Kansas correspondents 
writes, that while Dr. Kinsey is doing his bit for the American 
Male, he might give an off-hand glance at the animal kingdom. 
Whereas we doubt if the writer meant the entire realm of 
four footed creatures, he did have a champion bull, Eileenmere, 

627th in mind. Federal Judge Duncan of Kansas City said 

he’d never met up with a bull like Eileenmere, 627th. The 
encounter, judicially speaking, took place in Federal Court, 
and not in a pasture. Enter now J. C. Penney, chain-store 
merchant. He bought the bull at auction for $10,600. 
Eileenmere, 627th, was taken to his farm. This is how Judge 
Duncan told it in holding that Penney could not be held to the 
$10,600 bid for Eileenmere, 627th. “‘Alas, while his meretricious 
charms have made him a champion in the show ring, they 
were unavailing in the mating pen. The cruel hand of fate 
destined the great Eileenmere, 627th, to be a celibate. There 
will be no Eileenmere, 628th.” Said buyer Penney, ‘“‘How the 
hell was I supposed to know?” 


xk*k 


Last week, the White House became downright earthy with 
the appearence in its midst of Desdemona, a 634-lb. sow. The 
owner said in a letter to the President that the cost of rearing 
Desdemona to her present proportions came somewhere in the 
neighborhood of 160 bucks and that all the present market 
would offer was 120. That being the case, the farmer continued, 
the President could jolly well keep Desdemona as a sort of 
literal reminder on the state of the union. Concluded Farmer 
Brown darkly, “It stinks.”’ 


xk * 


Heiser Brand has a new slogan, directly attributed to boss 
Henry. It goes something like . . . “See Henry Heiser Who 
Makes the Best of the Wurst.’’ Although we are never much 
on predictions of things to come, its effect on the public may 
be as promising as the late Lydia’s ‘Pink Pills for Pale People.’’ 


xk * 


What price honesty? Customers of a nearby super-market 
were startled recently by said store’s advertisement of wieners, 
listing them as the “skinny, tasteless typ2.’’ Protesting the 
whole thing as a monstrous typographical error, matters weren’t 
helped much by a phone call. Said the voice (feminine): ‘Well, 
I never buy wieners anyhow but it’s so nice you feel like being 
honest about them.”’ 








We Ship 
Straight and Mixed Cars of 


SUCHER’S 


“Victory Brand” 
Pork Products 
and Provisions 


the SUCHERN 


a 
packing co. 
400 N. WESTERN AVE. * MElrose 3531 * DAYTON, OHIO 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





—— a 


Adler Company, The. bites awuakh 36 
Air-Way Pump & Equipment Company. 

Allbright-Nell Co., The 

Allied Manufacturing Co 

Armour and Company 

Aromix Corporation 


Barliant and Company 
Bemis Bro. Bag Company 
Binks Manufacturing Co 
Buildice Company, Inc 


Capitol Livestock Co = 
Central Livestock Order Buying Company....... 
Cincinnati Butchers’ Supply Co., 

Corn Products Sales Company. 

Custom Food Products, Inc 


Daniels Manufacturing Co 

Diamond Crystal Salt Division—General Foods Corporation. 
Dromgold & Glenn 

Dupps, John J., Company 


Eagle Beef Cloth Co 
Erickson & Potts..... 


Felin, John J. & Co., Inc 
Fowler Casing Co., Ltd., The. 


Gair, Robert, Company, Inc.. 
Girdler Corporation, The. 
Globe Company, The 
Griffith Laboratories, Inc., 


Ham Boiler Epsteoation. 
Hantover, Phil, 
Harmon-Holman 

Heller, Louie, and Sons Inc 
Hoy Equipment Company 
Hygrade Food Products Corp... 


Kahn’s Sons Co., E., The 

Keebler Engineering Co i ; 
Kellogg, Spencer and Sons, Inc.....................- 
Kennett-Murray & Co 

Kewanee Boiler Corp.. 

Kohn, Edward, Co.... 

Krey Packing Co.......... 


Leland Detroit Mfg. Co 


Mayer, H. J. & Sons Co., 

McMurray, L. H., 

Merrill Lynch, Pierce, Fenner & Beane 
Morrell, John, & Co. 


Niagara Blower Company.... 
Oakite Products, Inc 


Partlow Corporation, The 
Paterson Parchment Paper Co 


Rath Packing Co. 
Robbins & Myers, 


St. John & Co 

Santiago, A. H., Trucking Company 

Shellabarger Soybean Mills Inc. 

Simmons Dairy Products Ltd. 

Smith’s, John E., Sons Company.. 

Specialty Manufacturers Sales Co sedauees 

Sucher Packing Co., ‘ee 52 
Swift & Company “ee Fourth Cover 


wetes, B. W., & So. oc ccsisis voreatee poh Geta 41 


United Butchers Supply 27 
United States Cold Storage Corporation. . 


Viking Pump Company 
Wax, Edward, Casing Co 
Western Buyers .... 
Western Waxed Paper Co 
Wilson & Co 


Yale & Towne Manufacturing Co... 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—May 29, 1948 
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